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WEEKLY REVIEW 


Nature Helping to Reduce the Packs—Pea Canning Ending 
Karly—Not to Exceed 50 Per Cent of Normal Pea Pack 
—Good Rains Help Growing Crops—Fruits Hard 
Hit—A Serious Consideration of the Seed 
Question — The Market Is Gain- 
ing in Strength. 


Nature has certainly joined with the canners in their 
efforts to hold down the total packs of all canned foods this 
season of 1921. The canners reduced the acreage on all crops 
that are normally contracted, and then Nature came along and 
further cut this by means of bad weather, and went a little 
further in cutting out the fruit crops of many sections, and 
reducing all of them from ordinary yields. If anyone in touch 
with the canning situation can see where anything like normal 
packs are at all possible this season, we would like to hear 
from him. Incidentally, we have not had as many reports on 
the tomato situation as we would like to have had, and we 
remind our readers that we are still waiting. 

All eyes and ears have been turned toward the pea-can- 
ning situation. In a normal year the pea-canning operations 
of both New York State and Wisconsin would only now be 
well under way, and in many seasons just beginning; whereas, 
this season most of the canners in these two great pea-canning 
States are all through, even with the late or sweet peas. One 
instance in Wisconsin is cited where peas were canned 43 days 
after planting, constituting a record for growth and clean-up 
of crop. One thing certain, the quick growth means tender, 
fine peas, and all reports bear this out. But the yields are 
disappointing in the extreme. The Alaskas, or early peas, will 
be lucky if they reach 50 per cent of last year’s production in 
both Wiscosin and New York State, and sweets will be no 
better, if as good. Buyers now realize that they waited too 

_long for those lower prices, and if they get enough peas to 
cover their wants, they will have to pay a price for them. It 
begins to look as if the buyer will be lucky who gets enough 
peas to take care of his normal business at any price. 

Last week we attempted to cite the vagaries of the 
Weather, and immediately had a very fine sample of the dan- 
ser of attempting to write about weather this year. Weather 
is the all-controlling factor in the packs of this year, and it, 
therefore, must be taken into serious consideration. But no 
sooner had we gotten off an early Review, owing to the end 
of last week being a holiday and the printers still out on 
their more than two months’ holiday, making us give more 
time to producing our issues than usual, than the weather 
changed, the rains came, and quite a goodly portion of them, 
and in most sections of the country. We make this explana- 
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tion in deference to our readers, who, when they opened their 
papers on Saturday and Monday mornings, must have been 
puzzled at our statement of not a drop of rain in this city 
for many days. Good rains have come to many sections and 
have proven a God-send to the withering crops; but we need 
more of them and a cessation of the terrific heat. For the 
heat has not abated, but continues, blistering hot. However, 
the rains have helped, and during the present change of the 
moon we are likely to have more of them before many days. 

As we have before stated, fruit canning in this section has 
been out of the question all season, and there will be no canning 
of peaches nor other fruits hereabouts. Up in New York State 
the cherry crop and pack has proven but a trace of normal. But 
they have done better with raspberries and blackberries, and will 
nossibly have 50 per cent of a pack of these fruits, together with 
plums, peaches, pears, ete., though the apple crop of that State 
will amount to hardly more than 30 per cent of normal, and the 
green shippers are taking this on the trees. All canners of fruits, 
from the Atlantic to the Pacific Coast, determined that they would 
pack only such fruits as they had in future orders. The jobbers 
snickered at this statement, but hey are now finding that the 
canners meant just that. The jobbers did not buy the early fruits, 
commonly called small fruits, of either Eastern or California 
packs. California might have made a fair pack of these if the 
orders had been placed, because the fruit is there; but the can- 
ners have refused to take it, even when offerd by the growers at 
comparatively low prices, except such as was needed for futures. 
The California canners were badly stung on peaches last year, and 
they are fighting shy of them this season. As with the apples 
in New York State and the East, so with California peaches; 
unless the orders are on the books of the canners the crop will 
go to other uses, but not into cans. 


While peas seem to have gotten out of their normal orbit by 
being nearly a month too early, California fruits appear to have 
gone the other way, and are abnormally late. California cherries 
came upon our streets here a month ago, and were then quoted 
a 60c per lb. They are still on our streets in plentiful supply 
and of fine quality, but are offered at 25c¢ to 50 per lb., and along 
with them are fine California plums, offered by the hucksters at 
remarkably low prices. Verily the season is out of joint, when 
you can have cherries or watermelons, plums or peaches, and but 
a few days ago fine strawberries in this market. 

The good rains have helped the corn and tomato patches, and 
there is no complaint heard of the corn crop. It is not planted 
to a great acreage, and, therefore, cannot come up anywhere near 
to normal in pack. The country has cons to believe that the 
tomato crop is short, and it is—shorter than the buyers can be 
made to believe. As with peas, the jobbers will hold to their 
opinion that there will be plenty of tomatoes canned, and that 
they will be there when they want them, but when they come to 
get them they will find they are not there. The acreage has noi 
been planted in any section of the country, it would appear, unless 
it be spots in Indiana and Ohio, and even if the crop came through 
in perfect order, it could not make much of a pack. It is said 
the whole State of New York will hardly produce a hundred thou- 
sand cases of tomatoes, where normally it produces about 500,000 
cases. There may be better than a 25 per cent tomato pack, but 
it does not look like it now. Just let the jobbers get their almanacs 
out and figure what that means, on the average, and maybe they 
will get a better idea of the situation, and why it is so strong 
today. The thing to keep in mind is that the great corn and 
tomato-producing regions have so cut their acreage that even the 
best of weather conditions cannot change the outcome, and it is 
now too late to increase this acreage. And it is pleasant to report 
that practically every section fell into line with this movement, 
and the industry will not feel very kindly to those sections which 
proved traitors to it. It was a work that every man should have 
taken a hand in, and here should have been no shirkers; but, as 
we said early in the year, there are always some Wisenheimers, 
but this time they are so few as to make no material difference. 
Unfortunately they will pat themselves on their backs as being 
wonderfully wise business men, when, in fact, they played the 
fool, and it is only the wisdom of their fellow-canners who eur- 
tailed their packs that will make it possible for them to save their 
shirts. No use, of course, to preach to wise men of this kind; 
they will have the evidence of their wisdom in front of them, and 
cannot see anything else. 

We note that there has been a heavy reduction in the price 
of pig tin since last year. On July 6th, 1920, pig tin was quoted 
at 48, and on the same date his year he price was 29. On top 
of this comes word from the great steel industries that the price 
of tin plates has been cut $10 per ton as of July 15th. This will 
have no effect upon this season’s business, but it is encouraging for 
next year’s can prices. 

The seed situation for next season is beginning to worry 
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seme canners. Most of the seedsmen found orders few and far 
between this past season, and when they approached the canners 
for future orders—to be planted in 1921 for delivery for the 1922 
crop—the canners were no more anxious to place future orders 
than have the jobbers been for future canned foods. And it would 
seem the seedsmen have acted towards the canners just as the 
canners have towards the jobbers—they have planted only such 
acreage as they had in orders on their books. That means a very 
much curtailed seed acreage. One of our very good friends in the 
seed trade wrote us under date of July 5th as follows: 


Friend Judge: 

I thought it might be of interest to the pea canners 
generally to know that the fore part of June the Wis- 
consin Canners’ Association issued a questionnaire to the 
various pea-seed growers, asking regarding our crops, 
inquiring particularly as to the acreage put out this Spring 
in canners’ peas as compared with 1920; the prospects for 
a crop from this acreage; the amount of pea seed being 
carried over from the 1920 crop, and the per cent of pea 
seed contracts written with canners as compared with a 
year ago. 

Under date of June 21, the Association issued a letter 
to its Wisconsin members, stating that eleven seedsmen 
had replied to this questionnaire, and reported an aver- 
age planting of thirty-six per cent, as compared with the 
1920 planting, that future seed sales averaged forty-two 
per cent, aS compared with last year; four seed growers 
report damage by the pea louse, and two by frost and 
blight. This letter concludes with the following para- 
graph: “We concur with the general idea that pea seed 
will be good property next fall, and that the seed business 
should again come into its own. Canners who have pro- 
tected themselves by future contracts are extremely fortu- 
nate, while those canners who are not protected will be 
hard put for their seed for 1922 planting.” 


The canned foods market has continued without material 
change, but there is evidence of growing strength on all sides. 
Many canners have withdrawn from the market on both spots and 
futures, and are going to wait for the better prices which are just 
ahead of us. Holders are beginning to realize the value of their 
holdings, and that they will all be wanted before many moons. 
And we expect to see this strength continue to grow as the job- 
bers try harder and harder to cover their wants. 


DEMAND FOR SUGAR GROWS ANTICIPATING PRICE RISE 
From Facts About Sugar 


That the movement to force sugar prices to lower and 
lower levels which has had for its slogan during the past month 
“Five cent Refined’? has found the going increasingly difficult 
has been demonstrated by the growing resistance of the raw 
market to bearish efforts during the past two weeks and by the 
fact that the latest cuts in refined quotations have been made at 
the expense of the refiners margin which has now been reduced 
to less than one cent a pound on the basis of lowest net cash 
prices for the first time since 1917. 

Conditions in the raw market, supported by the un- 
equivocal stand of the Sugar Finance Commission that raw 
sugar values justify prices higher than those now prevailing, 
are believed by the trade to make any farther decline in raws 
at this time unlikely and it is obvious that cutting of refined 
quotations cannot proceed further unless refiners are willing to 
do business at a loss. During the week raws advanced one- 
eighth of a cent in the New Orleans market on sales of Porto 
Ricos at 4.125 cents a pound while full duty paying sugars in 
New York advanced one-sixteenth, continuing to command a 
premium for use in filling export orders, and sold at 2.625 cents 
cost and freight, equivalent to 4.625 cents duty paid. 


The Cuban Sugar Commission has remained out of the 
market and no sales of Cubans have been reported. The fact 
that supplies outside the control of the commission have been 
reduced to a very low figure indicates that it will shortly 
become a much more important factor. Reports from Havana 
are that the Cuban government is going ahead with its plan for 
purchasing and removing from the market a million tons of the 
past season’s production. 


Reports from all parts of the country indicate that a 
noticeable improvement in the demand for sugar has set in and 
that a result of the increased buying by consumers the dis- 
tributing trade is placing orders more freely. Hot weather, 
the arrival of the season for preserving fruits and the general 
belief that bottom has nearly or quite been reached in the long 
continued decline of prices are given as reasons for the greater 
activity in demand. 
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NEW YORK MARKET 


Holiday Checked Business—Better Buying Expected After Com- 
pletion of Inventories—Some Lines Sought—Tomatoes 
Show Little Activity—Corn Is Noticeably Dull— 
Market Watching Peas—Spinach in Some 
Demand—Better Demand for Fruits. 

Picked Up in Passing. 


New York, July 8, 1921. 


The Situat:on—The advent of the new tariff bill did not 
have any material effect upon this market. In fact, no great 
agitation has occurred over the possibilities of the bill, as 
compared with the old Underwood outline. No one seems to 
consider it momentous enough to talk to any length about. 
The storm center will not be along ou rline, but in other lines, 
is the way a great many seem to feel. 

The holiday and the general desire of the bankers for a 
mid-summer inventory, has had a little effect upon the market 
as a whole. Buying has been greatly reduced in many in- 
stances, but with the passing of the holiday, business is ex- 
pected to resume a brisk attitude. In a great many instances 
of late, goods have been bought for receipt after the holiday. 
The banks are general in their requsts regarding inventories 
being presented at this time. Of course, this has its good and 
bad features. Every one is of the same accord in producing 
the inventories as requested. This period will soon be over 
and then new buying will be on a brisker basis than it has 
been or some days just past. All indications point to a lively 
time within the next fortnight. 

Reports are that some classes of stocks are cleaning up. 
This is a good indication of the demand. Spot stocks in cer- 
tain classes of canned foods are very active, while others are 
receiving but a passing glance of attention. Most of jobbing 
places have been slowing up the past week, due in a large 
measure to the holiday. Sales have continued to a greater or 
less extent, but a portion of the movement stopped until after 
the short vacation period is over. Some classes of canned 
foods are in the limelight, while others seem to just about hold 
their own against the dullness of demand. The quietness that 
has covered the market of late so closely seems to have lifted, 
and a promising future is to be viewed by all. 

The wet spell that has prevailed throughout the East and 
Middle Eastern section has been a big boom to the late plant- 
ers. There are hopes held by the agriculturists who were 
bothered by the drought and poor germination of seeds, that 
this’ wet spell will help them to come out somewhere near 
even, with a little, if any, surplus. No reports are current 
regarding the outcome after the rainy spell. 

Tomatoes—This vegetable has shown but little activity 
of late. Most purchases were for immediate consumptive re- 
quirements. Not that the market has fallen again into the 
old rut, but the holiday played a big part in sales made. Some 
offerings received but .a passing glance, while others were 
greeted heartily. Movement in general was light. Balti- 
more’s have been firm and still remain so. Prices on this 
class rose 5¢ on 2s, while 15c was the price rise registered on 
10s. The sales mostly reported of late, that is, up to the end 
otf the week and some the first of this week, were mostly 
ir. quarter carload lots. Prices beyond those of Baltimore’s 
have not changed to any great extent; maybe a few cents here 
or there, but generally staying very close to the former quo- 
tations. Little or no foreign trade is in evidence, although 
some inquiries are heard along the line. 

Asparagus—The demand or this vegetable seems to quick- 
en on some days, and fall off on others. At present there is 
litle wanted. Offerings are being made, but in many in- 
stances are remaining and are not taken as rapidly as antici- 
pated. Reports are that the reserve stocks are clearing up in 
a tair way. How large tha new pack will be is not as yet 
definitely known. Opening prices have been quoted and seem 
to hold here in a firm state. Demand is looked for after the 
Vacation period has passed. 
String Beans—Reports say this vegetable is cleaning up 
in the various centers. Demand has fallen of late, due to 
several causes. This year’s crop has had a very great set-back. 


There are some that will try to bring in some kind of a crop. 
but how big it will be is entirely a matter of speculation. 


The 
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second planting seems to be at least taking root, which is a 
great deal more than the first planting did. There is a firm 
market in evidence for this vegetable, which would cause some 
to look for a bright spot before long. There is a scarcity of 
some sizes of this product, while other sizes seem to come in 
sufficient quantity to care for present needs. Southern No. 3s 
are quoted at $1.75, and cuts move at $1.00. State 3s are 
$2.15. 

Corn—tThere hag been a distinct dullness noted in this 
market of late. Some movement is noticed but it is sluggish 
and slow. Some buyers seem to pass this vegetable up for 
other products. This feeling has been seen to a greater or 
less extent for the past three weeks. There seems to be an 
inborn unccrtainty in existence, but just what it is, is very 
hard to tell at present. Maine corn during the past week has 
had a little revival, but only momentary, while Southern Maine 
style has been passed up for other types almost entirely. 
Practically no inquiries are heard, and few, if any, concessions 
made. 

Peas—The packing season is practically over in most 
parts. Final reports at this time are lacking regarding the 
extent of the pack. It is well known throughout the market 
generally, that the best class of peas will be very low in quan- 
tity for this year’s market. The warm spell seemed to burn 
the vines and hence reduce the production. Prices have not 
varied to any great extent, a few cents one way or the other 
may be noticed, but no particular falling or rising price has 
been mentioned, remaining more or less firm at former levels. 

Squash—A little activity is noticed, but an increasing de- 
mand is not looked for until a total clean-up is registered on 
the 1920 pack. Some inquiries are reported, but no really 
worth while concessions are noted. Most buyers are inclined 
to do the waiting act. Whether this is proper, or will help to 
keep the vegetable in the proper light seems to be a matter of 
individual opinion. The extent of the 1921 pack has not been 
tabulated. At least, no reports are current at this time. 


Spinach—tThe activity in general is mostly along the line 
of inquiries. The feeling on the part of the brokers is to 
wait, although some are reporting sales where no sales were 
formerly made. When an offering is made it is generally 
pretty well known it will go at the price named. No variation 
in prices are to be noted. 

Canned Fruits—Some branches of this classification are 
swinging along in a fairly good market. Demand is fair in 
most departments, while in others there is only a slow sluggish 
movement noticed. Some spot stocks under this heading are 
very active and in others are reported as cleaning up. The 
holiday has played an important part of late and has in a large 
measure carried a slowing up proce.s Sales all along the line 
are reported, but they are not greater than the quarter carload 
sizes. 

Apples—There has not been any active demand noticed. 
Up-state stocks are reported as pretty well cleaned up. Un- 
certainty as to size of 1921 pack has enlivened the demand in 
a large measure. Reports from certain sections have not been 
confirmed as yet regarding the extent of this year’s pack, but it 
is generally considered it will be very much below the first 
estimates. Prices are about as before quoted, very little vari- 
ation is to be noted. 

Apricots—Some demand has been noticed, but nothing 
above former demands is in progress. Sales are reported, but 
they are mostly of the 200 and 300 case lots. These in them- 
selves, keep the market alive, but that is about all. Some ex- 
port demand is noticed, but the trade is small. With the 
declaration of peace with the Central Powers, the demand is 
hoped to take on different shape. No alteration in prices is 
to be noticed, except a shading of a cent or two in some in- 
stances. 

Pineapple—tThe activity in Hawaiian fruit has continued to 
a greater or less extent. Spot stocks are plentiful and con- 
cessions are fair in number. Sales are not necessarily more 
than 200 and 300 case lot size, while in a few instances a car- 
load is bought. 

Cherries—The activity of last week was still in evidence 
this week. A little slowing up has been noticed, but that was 
due to the holiday. No variation in prices have been noticed. 

Peaches—tThe former demand remains firm and active. The 
spot market reports a cleaning up movement in yellow clings 
in 2% standards. The market has advanced 5c over former 
quotations. This might be taken as a double meaning. 
Either the reserve is getting low or the reports of a short 
pack are being rapidly confirmed. A slight slowing up in bulk 
sales are to be noticed, but this slight decrease will soon de- 
velop into some active decisions. 

Pears—tThe activity reported formerly has fallen off in a 
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large measure. Inquiries are being received, but concessions 
are not very frequent. Futures are not thought of, at least 
at this time, it being in some cases a little early. Chain stores 
have their buyers looking around the market. Keifers are 
holding their own with no marked alteration in favor or against 
them. Prices remain firm and steady at former quotations 


Blueberries—There is more or less activity in this fruit, 
as compared with the past. Movement is noticed in some in- 
stances, which follows inquiries. The latter is quite a preva- 
lent thing these days. Reports current regarding the extent of 
this year’s pack indicate a small yield.. Prices are steady at 
former levels. 


Strawberries—Since the fresh berries have not been on 
the market of late there has been somewhat of a better de- 
mand created. Spot stocks have been quite active, with sales 
following inquiries. Some centers report a cleaning up of 
stocks. 


Raspberries—The demand as existed formerly has neither 
increased or decreased. Some sales seem to be more for re- 
placement than otherwise. The sales are not recorded as being 
in bulk, but they are sales, nevertheless. There is no shading 
in price noticed, although there may be some, but this is done 
under cover. 

Loganberries—Some demand is in evidence, but really 
nothing more. The sales generally made are for replacement. 
Inquiries are to be heard, but these are not always followed by 
sales. 


Canned Fish—This class of tinned food has had a decided 
awakening of late. Some lines are receiving quite a little 
attention, which is a great deal more than has been seen for 
some time. Reports in some lines show a decided scarcity, 
with a poor prospect of a great pick up in reserve stock. Some 
are descrying the fact of not packing in such quantities as for- 
merly. 


Sardines—There is a good demand for several forms of 
this fish, and just the ones wanted are the brands reported 
searce. Mustard pack is being taken in carload lots, with no 
discounting of quoted prices. Southern markets are taking 
the cheaper classes freely, and this variety is coming back 
strong in the spot market. No. 1 oval California are moving 
in moderate quantities. 


Tuna Fish—Some opening prices have been named, which 
seem to be at fair levels. $5.50 is the price asked on bluefin 
in 200 and 300 case lots. Several sales have been noticed ai 
this price. This market is very much brighter than formerly. 
There is every indication of a good pick up in this line in the 
near future. Other quotations remain practically the same as 
previously. 

Salmon—Red Alaskas are finding ready purchasers in car- 
load lots at prevailing terms. This is a big change over wha‘ 
the market has been in the past. Other sales are noted, but 
these appear mostly for replacement. Chain store buyers are 
helping to bring this tinned food back to its former levels, and 
the indications are it will not be long before sales of good size 
are noted. 


Shrimp—tThere has been a slight falling off in sales of 
this fish. Some sales are noted, but they are in small quanti- 
ties Few inquiries are heard, but what are heard are followed 
mostly by sales. Spot stocks remain firm. Little if any, of 
this fish is passing into export. At least, not enough to be 
noticed. Sometimes this fis happears neglected, and maybe it 
is. Prices remain at former levels, with little or no variation. 


PICKED UP IN PASSING. 


J. Menist, Jr., has opened up offices at 147 Hudson street, to 
enter the importing and exporting business. He will deal in 
canned foods, general grocery supplies, ete. Mr. Menist was for- 
merly connected with the J. Menist Corporation, from which firm 
he resigned to enter business for himself. 


The Bereau of Fisheries has just issued a report that there 
has been liberated in the Great Lakes and the Lake of the Woods 
by the Dominion of Fisheries’ branch 268,000.000 young white 
fish this past year. ‘This is an increase of 50,000,000 liberated 
by the hatcheries in 1920. If it had not been for the Departraent 
a large number of these eggs would have been wasted, as most 
of the eggs were secured from the commercial catch of fish. 

On August 15th the Steel Packing Company, of San Diego, 
Cal., expects to start an extensive advertising campaign in Chi- 
cago, the principal feature of which will be to bring their Kenil- 
worth brand of tuna fish to the front. 

Several friends of W. J. Hurst, manager of the United Tuna 
Packers, of Wilmington, Del., were received by him at 105 Hudson 
street. 


According to statements issued by Charles Mel, of R. E. Cotter 
& Co., San Franciseo, the 1920 stock of canned foods is cleaning 
up very rapidly al over the country. Mr. Mel has been traveling 
around to the larger cities, making an investigation, and, there- 
fore, is in a position to know what he is talking about. 


There is another controversy on now between the growers of 
loganberries in Oregon and the canners. The growers’ crops are 
now ready, but the prices the canners are offering prohibit the 
sale of the fruit. They claim that unless they can get a higher 
price the berries will have to rot on the vines. One grower, who 
estimates his crop at 20 tons, is offering to sell the fruit on the 
vines at 24%c a pound, provided they furnish their own pickers 
and containers. 


The banks in Marion county, Ore., have agreed to help the 
cherry and loganberry growers finance their crops. There has 
been $125,000 pledged towards this end. They expect to process 
about 1,500 tons of loganberries this year, and have leased the 
Phey plant for that purpose. 


It seems as though some of the packers and fishermen are 
coming to an agreement on the price of tuna fish. Future prices 
on the white meat have been named as: \s at $4.60, %s at $7.50 
and 1s at $14.00. Blue fin are quoted as: 4s at $3.25, %s at $5.50 
and 1s at $10.00. The prices quoted are all f. 0. b. cannery. 


These prices are the same as 1918 opening prices for white 
meat. The packers are taking a chance on the fishermen, accept- 
ing their advances. They are demanding $175 a ton for albacore 
and $90 a ton for blue fin. There is a chance of a fishermen's 
strike, and in that case there will be no tuna packed this year, 
unless the packers are forced to give in. These fishermen are 
practically all foreigners and are hard to handle. 


“HUDSON.” 


CHICAGO MARKET 


Intensely Hot and Dry Weather—Pea Pack All Over—Wiscon- 
in’s Pack About 50 Per Cent. of 1920—Buyers in the 
Field After Supplies—Troubles With Corn—Mich- 
igan Has Some Berries—Fruits Regain- 
ing Life. 


Chicago, July 8th, 1921. 


The weather in Chicago and vicinity, and, in fact, through- 
out the Central West, has been fiercely dry and fiercely hot for 
ten days. It is good canning corn and canning tomato weather, 
however, that is to say, good growing weather for those crops. 
It is however bad, very bad, weather for the late crop of peas 
in Wisconsin and Northern Illinois. 

The Alaska pea crop is all gathered and in cans and the 
general result in Wisconsin has been a 50 per cent. yield on 
about a 60 per cent. acreage as compared with last year. 

I talked with Paul Paver, who has just returned from 
a long 600-mile drive up in Wiscomsin and with Louis Hilfer, 
Jr., who has just returned from a trip among the pea can- 
ners of Wisconsin and their reports are-practically in agree- 
ment. I never go up into Wisconsin until the late or sweet peas 
are about finished. This in defference to the fact that canners 
never can tell if they have a surplus to sell until their futures 
are provided for, but this season that feature is not, to be con- 
sidered, as scarcely any futures have been sold. 

Figuring from reports on the Alaska or early pea pack 
and the prospects for drought of the late or sweet pea pack, 
{ am going to make an estimate that the total output of Wis- 
consin 1921 will not quite equal 50 per cent. of her output 
in 1920. 

Last year’s pack was the largest ever put up in that State 
and in the nation, and it has been demonstrated that the 
nation will consume a million cases of canned peas a month. 
The pack of last year was consumed and it aggregated 12,- 
500,000 cases and prices were considerably higher than 1921 
prices. 

My informants, direct from the factories and the fields, 
tell me that the late or sweet peas need rain badly in Wiscon- 
sin and most have it. 

They state that the quality of the early or Alaska pack 
is excellent and that there will be no sub-standard peas to 
speak of. They state that the trains and automobile roads in 
Wisconsin are alive with buyers and brokers rushing around 
trying to buy peas. 
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They also state that nearly all the fancy Alaska peas are 
sold and that the holdings now are largely of standard and 
extra standard grades. 


Canned Tomatoes—The demand for 1920 pack is very 
small indeed as buyers now want to wait until 1921 pack 
comes on the market, hoping that heavy reductions in prices 
will be then made. In this they will be disappointed, as 
they were in pea prices, which are today higher than opening 
prices, for the tomato acreage planted in the United States 
is the smallest, I think, for ten years past. 

Canned Corn—I am disgusted trying to sell canned corn. 
It seems so difficult to find packs that are free from iron sul- 
phide stain. 


I sell corn subject to approval of sample, the samples 
come. I cut them and the first thing I see is a big black 
splotch of iron sulphide stain and then the samples- are not 
approved and I try another pack with the same result. I 
have found it in at least 20 packs of corn this year and from 
nearly all the corn canning states. 


It does seem to me that the chemical and experimental 
department of the National Canners Association would have 
found a remedy for this trouble long since. It is forcing 
thousands of cases of canned corn off the market and the 
situation is desperate. Unless the corn is packed with a lot 
of water in the can, which makes it tasteless and sloppy, this 
sulphide black seems to attack it. If the cans furnished for 
corn are not suitable and are the cause of this trouble, which 
I doubt, why don’t canners say so and get different cans. The 
can manufacturing companies will gladly make them. Let's, 
somehow, get rid of this nuisance that is bringing discredit to 
the canning industry and do it now. 

I made a corn packer hot not long since. I had sold hs 
output, or nearly all of it, for the third season and had 
rejections and trouble and forced resales of it without end, 
collecting less than one-third the brokerage earned because of 
rejections. 


He wrote me this year to sell some corn for him. I replied 
and asked him whether his corn was black or white and he 


got warm under the cravat, and that pleased me, because the .- 


reponsibility for his stuff is taken from my shoulders. 

Berries—Michigan has a pretty good crop of black rasp- 
berries and blackberries this season and is busy getting rasp- 
berries into cans. 


The prevailing price f. 0. b. Michigan for black rasp- 
berries in water solid packed enamel lined No. 10 cans is 
$7.50 to $8.00 per dozen. 


A bountiful crop of raspberries and logan berries has been 
raised in Oregon and some cuts in prices have been made. The 
strawberry yield was small and the pack is all sold out. 

Everyone is wondering how canners have been able to 
keep the prices of No. 10 apples so high. They are curely 
entitled to the wonder, as it is hard to explain. 


California canned fruits are “coming back.” I do not 
means that the price is returning to the prohibitive basis of 


a year ago, but that at present prices the demand which had 
almost ceased in a wholesale way is reviving. 


Fancy and choice lemon cling peaches No. 2% are scarce 
in Chicago and there must have been a big distribution of them 
lately as none of the wholesalers will part with any of their 
stock. Prices have been low here, however, $2.60a2.70 for 
choice and $3.00 to $3.10 for fancy. They cannot be replaced 
from the coast of 1920 pack at those prices. 

Wholesale grocers are now busy figuring up their in- 
ventories, which were taken July 1st, but results have at this 
writing not been ascertained. I don’t thmk that much will 
be said about them when they are ascertained. 

In enumerating canneries that would not pack tomatoes 
in 1921 recently I mentioned Morgan Packing Company, of Aus- 
tin, Ind. This was an error and should have read Morgantown 
Packing Company. 

The Morgan Packing Company of Austin will pack to- 
matoes this season to full capacity and of fine quality. I 
know because I sell their goods and am familiar with their 
qualities not only in tomatoes, but in a full line of other 


s00ds: Hominy, pork and beans, kidney beans, red beans, 
kraut, pumpkin, ete, 


WRANGLER. 
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CALIFORNIA MARKET 


Speculation as to Opening Prices—Asparagus Pack is Cons‘d- 
erably Below Expectations—Lower Prices on Pears An- 
nounced by Growers—Small Pack of Pears Will be Made 

—Canners Not Paying the Growers’ Prices for Apri- 
cots—Low Prices Offered Growers for Peaches— 
Tomato Acreage About 25 Per Cent.— 

Coast Notes. . 


San Francisco, Cal., July 8th, 1921. 


The Gpening Prices—Opening prices on California canned 
fruits were not named late in June, as was expected by the 
trade, but the announcement was made that these would be out 
soon after the Fourth of July. The list will show a marked 
reduction from the figures put out a year ago, but just how 
it will compare with present spot quotations is a question that 
is interesting the trade. Without a doubt some lines of Cali- 
fornia canned fruits have been sold of late for less than they 
can possibly be packed this year, even with low-priced sugar, 
lower prices for raw materials and cheaper labor. It is not 
to be expected that any of the opening prices will be below 
cost and numerous readjustments in the price of spot goods 
will doubtless be made when opening prices are announced 
on futures. A heavy volume of business is not expected to 
follow the announcement of these prices, but the market will 
doubtless be greatly stabilized and there will be a greater in- 


centive on the part of the wholesale trade to anticipate require- 
ments. 


_ Asparagus—The California Packing Corporation brought 
its asparagus canning season to a cloce on the last day of 
June, with an output considerable below expectations, and one 
which has already been largely sold up. The Pacific Coast 
Canning Company announced its intention to run until July 
10 and other concerns had planned to suspend operations on 
or before this date. Asparagus has been handled this season 
on an exceedingly close margin for both growers and packers, 
prices being well below thoce of last season to conform with 
the tendency of the times. 


Pears—The California Peasy Growers’ Association an- 
nounced opening prices on the 1921 crop on June 29th, these 
being about forty per cent. lower than those of last year. The 
new price is $61.75 a ton net to the grower for No. 1 Bartletts, 
and $33.25 a ton for No. 2 Bartletts. Last year the price paid 
by canners for choice canning stock was about $100 a ton. The 
association plans to ship a larger percentage of the crop East 
in the fresh form this season, owing to the shortage in the 
fruit crop there. Canners are not preparing to put up more 
than about sixty per cent. of a normal pack, according to 
present estimates. 

Apricots—The Fruit Growers of California, Inc., held a 
special meeting at San Jose late in June for the purpose of 
fixing prices on canning apricots in Santa Clara, Contra Costa 
and Alameda counties. It was decided that this would be $80 
a ton for No. 1 apricots running fourteen to the pound, and 
$65 a ton for No. 2 apricots. So far there has been little buy- 
ing on the part of canners and it is not at all certain that 
these prices will be paid for fruit. A few weeks ago there was 
quite a demand for dried apricots and growers were look- 
ing forward to securing fancy prices, but this demand has 
slowed down and the outlook is now less favorable. Many 
canners express the opinion that $50 a ton is plenty to pay 
for canning apricots and suggest that they will not make a 
pack at all unless it is on a basis which will insure its being 
moved. 


Peaches—Peach growers in Yuba and Sutter counties re- 
ceived quite a shock recently when a buyer for a leading can- 
ning concern announced that $35 a ton was the highest price 
that would be paid by his firm this year and that only strictly 
high-grade fruit would be accepted. Growers had expected 
to receive $50, or about one-half the price secured last year. 
Most canners lost money on peaches last year and there is a 
general disposition to curtail packs this year and to cut pro- 
duction costs to the bone. Very little fruit has been pur-. 


chased so far, alihough the active canning season is but a 
month away. 
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Tomatoes—More interest is being taken in canned to- 
matoes than for many months, although sales are still light. 
The market is now firm at 95 cents for No. 2% standards and 
further advances would occasion no surprise. The acreage 
in this State will probably not be more than a fourth of that 
of last year and the pack will necessarily be very light. 

Berry Prices — The California Packing Corporation re- 
cently issued prices, effective June 27th, on its 1921 pack 
Del Monte berries to the retail trade, these being as follows: 


No.-2 tall No.2% No. 10 
Blackberries....... $2.55 $3.70 $12.35 
Loganberries....... 2.75 3.65 12.35 
Raspberries........ 2.95 3.65 13.55 
Strawberries....... 3.35 4.40 15.90 


Coast Notes—Libby, McNeill & Libby are preparing to 
operate their new plant at Gridley, Cal., on peaches this year 
and will put up a larger pack than last year, which was the 
first season in the new cannery. Machinery is being trans- 
ferred to this plant from some of the other canneries that will 
not be operated. Its pack, taken as a whole, will be materially 
reduced. 

The Kirsten Packing Company is planning to make a 
large pack of tomatoes this season at its plant at Walnut 
Creek, Cal., having contracted for four thousand tons of can- 
ning stock. This firm is also engaged in the sardine pack- 
‘ing business and uses a considerable part of the tomato pack 
in making tomato sauce for fish. 

The minimum carload weights on canned milk and fig 
pulp from Pacific Coast. points to the Atlantic seaboard have 
been reduced from 40,000 pounds to 30,000 pounds, but no 
change has been made in the rates. 

Prof. W. V. Cruess, of the University of California, has 
been spending considerable time of late assisting olive packers 
in perfecting a new pickling process. The State Board of 
Health now requires sterilization at 240 degrees Fahrenheit 
and some changes in old-time methods were found necessary. 

The brokerage firm of Hart & Powell has engaged in 
business at 260 California stret, San Francisco, and is handling 
California canned and dried fruits, with other lines. Durant 
Hart was formerly with the California Packing Corporation 
and more recently manager for A. B. Field, while William A. 
Powell has been with the Koster Company. 

August Baumgartner, of the Hawaiian Pineapple Com- 
pany, Ltd., is making a business trip to New York from the 
San Francisco headquarters of this firm. 

H. L. Castle, a sugar and pineapple grower of Honolulu, 
arrived recently at San Francisco, as did also David Dowsett, 
manager of the Hawaiian Pineapple Company of Honolulu. 

Oscar Hoffman, of Hoffman, Greenlee & Co., of San Fran- 
cisco, is making a trip to Europe. 

“BERKELEY.” 


MAINE MARKET 


Not Enough Rain—Blueberries Suffering—Inquiries For Spot 
Corn Being Turned Down—Canners Not Anxious to 
Name Future Prices — Some Sizes of Golden 
Bantam Sold Out as Futures. 


Portland, Maine, July 8th, 1921. 


The welcome rain reported last week has not had the 
beneficial results which were anticipated, owing to the fact 
that it did not cover the entire State. Many of our largest 
agricultural sections are still dry. The hay crop is very light, 
less than 50 per cent. of normal, and haying is now in progress. 
The berry district is among those escaping any rainfall last 
week, and is giving less and less promise of a bountiful 
crop. Pomologists believe that this continued drouth will ma- 
terially affect the size and quality, of apples, which have here- 
tofore been considered the best bet of all Maine’s crops for 
1921. 

Spot Corn—lIt is a fact that inquiries are now being turned 
down for lack of goods. This is not stating that the Maine 
market is entirely bare, but that holdings are sufficiently small 
and scattered as to be hard to find in many instances. Fancy 
corn, which was quoted last week at $1.35, is held today at 
$1.40, and only three or four lots are offered. Extra stan- 


dard seems to be practically out of the market, the last sales 
reported being at $1.25 f. o. b. factory or delivered at some 
Straight standard corn is also growing 


nearby local point. 


scarce, and no offerings are heard in this city at less than 
$1.10, though buyers continue to talk confidently of picking 
up bargains. 

Future Corn—The gradual disappearance of spot stocks 
and the continued unfavorable reports on future conditions 
have joined to withhold any price or offerings on future Maine 
corn. The planted acreage is growing very slowly, much:re- 
tarded in size and condition. One or two pieces, especially well 
cultivated and irrigated, are in prime condition and rather 
in avance of normal, but these are rare, and the general run 
of acreage is late and stunted. While no canners have offered 
fancy No. 2 Crosby corn as yet, they are beginning to re- 
ceive some inquiries from their regular trade. Probably no 
prices will be made until the condition of the acreage is defi- 
nitely known, either as coming along well or being an utter 
failure. 

Golden Bantam corn and other varieties of yellow sweet 
corn have had a very fair sale indeed, and some sizes are 
practically out of the market. This applies especially to the 
goods packed on the ear, selling at $3.50 and $7.50 for 3s 
and 10s. Cut corn in 2s, the true Bantam at $1.75, and other 
Hoar osc at $1,60. are still on the market. The spot market 
s bare. 

Blueberries—A few weeks ago the blueberry fields were 
in a very promising condition, and a large pack anticipated. 
Today many acres have dried up in the sun, and the prospect 
of a large crop is far from good. Spot stocks are, therefore, 
in very good demand, and No. 10s are practically cleaned up 
from first hands. No prices on futures have been named. 

Cut Gren Beans—The prices of $1.25 for 2s and $5.00 for 
10s still hold, and quite some business is already booked. 
The pack will probably compare equally with the 1920 up- 
put in size, according to the acreage planted. 

Sardines—While the market shows no greatly increased 
activity, packers are making preparations for an early opening 
of their factories for the summer run. Probably about all of 
the shops will open sometime during the season, for a longer 
or shorter time, wholly dependent upon that firm’s present 
stocks and future sales. While no prices have been named for 
new goods, they will, of course, bring more money than the 
older packs. A few factories are not making any preparation 
for work believing that the market should be cleaner before 
new goods are packed. 

Apple—No. 10 Maine quartered apple has been put on 
the market at $5.00 factory, and has met with some in- 
terest. The fact that a $5.50 price had already been quoted 
from other sources makes the offering at $5.00 attractive. 
No immediate boom in this business is anticipated. but best 
advices from all markets indicate that the goods will eventually 
be taken at fair price, owing to the lack of orchard crops in 
other sections. 

Notes—The I. X. L. Canning Company, of Machias, have 
moved their equipment to their newly purchased factory; this 
building was erected during the war in connection with the 
Job shipyard, and is a very desirable location for their blue- 
berry canning business. 

Mr. Fre Jewett, of G. S. and F. E. Jewett, Norridgewock. 
is in Portland this week. 


MAINE. 


As Brokers View the Market 


Wausau, Wis, July 5th, 1921. 

A number of Wisconsin canners have finished their sweet 
pea pack. Sixty per cent. of the acreage is probably in the 
can. The yield is somewhere around 40 per cent. of normal; 
less, if anything, than Alaskas. 

No Power on Earth, or above, can help the crop—much— 
now. It is too late.’ Weeks of blistering hot weather with 
practically no rain have damaged it beyond repair. 

The sweets are going just like the Alaskas did, only 
worse. They don’t mature naturally. They just quit. They 
are simply drying up. It is a case of take what there is now 
or nothing. Peas planted May 16 were canned June 28;—43 
days. This is unparalleled in the history of the industry. 

Canners are not anxious sellers. In fact, it is becoming 
more and more difficult to place orders at the prices named in 
our letter of the 27th ult. This is particularly true of those 
having any really fancy stock. There is an occasional canner 
who needs the money, and who is willing to sacrifice price to 
make a quick turn. 

Wiconsin, New York, Ohio and Michigan canners are ac- 
tively competing with the jobbing trade in the purchase of 
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peas. Their purchases during the last ten days will run into 
hundreds of thousands of cases. 
GROCERS SUPPLY CO. 


THE KNOCKOUT. 


St. Louis, Mo., July, 1921. 

This month marks the first anniversary of the kKnock- 
out blow to business. No world’s fair will ever be held, nor 
monument erected to commemorate the event. All want to 
forget it. 

During the past twelve months commerse has run the 
full gamut from high C to H. When business is depressed 
most men figure as the savage figures the sunset: he nurses a 
diminishing hope until midnight, and then decides the sun 1s 
gone forever. 

But the man who, at midnight, knows a full day is ahead, 
has a tremendous advantage over his fellows. Business has 
turned the corned; it has lived through the midnight hour. 
Streaks of light are shooting over the horizon and soon dark- 
ness will be but a memory. 

Better days are ahead. 
backwards. 


They can’t be seen by looking 


“SALINGER SUDDEN SERVICE.” 
NEW TARIFF BILL 


The Fordney tariff bill was presented by the Ways and 
Means Committee to the House of Representatives, Wednesday, 
June 29th. The following items are of interest to the canning 
industry: 

Sugar—1.16c per pound minimum. 

Milk—(fresh) 1c per gallon. Cream—from 5 to 10c per 
gallon. Milk—(condensed or evaporated) hermetically sealed 
containers, unsweetened lc per pound—sweetened 1%c per 
pound. 

Fish—(packed in oil, or in oil and other substances) 26% 
ad valorem; salmon—(otherwise prepared or preserved) 25% 
ad valorem. Crab Meat—26%ad valorem. 

Apples—(prepared or preserved) 2%4c per pound. 

Berries, cherries, figs, peaches, pears, pineapples, plums, 
prunes, fruits (prepared or preserved) 20% ad valorem. 

Green Beans—(prepared or preserved) 2c per pound. 

Peas—(prepared or preserved) 2c per pound. 

Tomato Paste—28% ad valorem. ~ All other tomato 
products (prepared or preserved) 10% ad valorem. 

Olives—(in brine) 20c per gallon, (pitted or stuffed) 30c 
per gallon. 

Pig Tin—2c per pound. (A duty of 6c per pound when 
the mines of the United States produce 1500 tons of cassisterite 
and bar, block and pig tin per year). Tin plates—1.lc per 
pound. 

The bounty clause remains the same as in the 1913 Act 
but efforts are now being made to secure an amerdment which 
will strengthen it. The new bill also contains a so-caled 
bargaining or reciprocity clause. 

NATIONAL CANNERS ASSOCIATION. 
CANNED AND DRIED FRUITS AND VEGETABLES— 
CENSUS BUREAU’S SUMMARY CONCERNING 
THE INDUSTRY FOR 1919. 

Washington, D. C. , June 25, 1921.—A preliminary state- 
ment of the general results of the 1920 census of manu- 
facture, covering the calendar year 1919, for the canning and 
drying of fruits and vegetables has been issued by the Bureau 
ot the Census, Department of Commerce. It consicts of a 
detailed statement of the value of canned and dried fruits and 
vegetables packed during the years 1914 and 1919 in the 
United States as a whole. 

Kstablishments Reported and Value of Products. 
Returns were received from 3,190 establishments engaged 
in the industry in 1919, the products of which for that year 
were valued at $416,145,000. At the census of 1914, there 
were 3,250 establishments reported with products valued at 
$158,016,000. While there was then a decrease of 60 in the 
nunber of establishments, the total value of products increased 
$258,129,000,or 163.3 per cent. 

From 1914 to 1919 the value of canned vegetables increas- 
ed $80,205,000 or 95 per cent; canned fruits, $103,068,000, or 
414 per cent; dried fruits, $51,252,000, or 147.4 per cent; and 
canned soups, $3,980,000, or 50.5 per cent. 

The value of canned soup does not include the product of 
slaughtering and meat packing establishments. 

Of the total number of establishments reported for 1919. 
101 were engaged primarily in other industries, but packed 
fruit and vegetables to the value of $13,588,000 as subsidiary 
products. In 1914, 97 similar establishments packed veg- 


etables to value of $8,840,000. 
The following table shows the value of canned and dried 
fruits and vegetables packed during the years 1919 and 1914. 
The figures for 1919 are preliminary and subject to such change 
and correction as may become necessary upon further examina- 
tion of the original reports. 
1919 
3,190 
$416,145,000 
164,619,000 
127,965,000 
86,024,000 


1914 
3,250 
$158,016,000 
84,414,000 
24'897,000 
34,772,000 


Number of establishments... 
Value of products 
Vegetables, canned 
Fruits, canned 
Fruits. dried 
Soup, canned 11,857,000 7,877,000 
All other products (1) 25,680,000 6,056,000 
(1) Including dried vegetables, preserves, pickles, cider 
vinegar and other canned foods produced in canning establish- 
ments. 


HAWAIIAN PINEAPPLE INDUSTRY SHOWS 
TREMENDOUS GROWTH 


Packing approximately -144,000,000 cans in 1920, with 
plants equipped with modern machinery, when just nineteen 
years earlier there was only one cannery operating with a 
capacity of 48,000 cans, is the remarkable record of the pine- 
apple canners of Hawaii. Crushed or grated pineapple is the 
latest delicacy to be introduced. It has juctly been said that 
Hawaiian canned pineapple business is a “romance of indus- 

The remarkable growth of the industry may be ceen at a 
glance from the following figures: : 

Number of cans packed 
in Hawaii. 
48000 
2,000,000 
17,520,000 
64,070,784 
144,000,000 

Inventions Add to Output—As in other great industries, 
marvelous inventions have been brought about in pineapple 
packing. Canneries equipped with modern machinery, in- 
vented expressly for the handling of pineapple, and with a 
capacity running up to 900,000 cans a day from one cannery 
alone, work smoothly and efficiently to supply the demand for 
the luscious fruit which housewives everywhere are coming to 
realize as indispensable for their tables. The four outstanding 
innovations which have contributed most to the advancement of 
the cultivation and canning of this fruit in Hawaii, are—the 
utilization of the iron sulphate spray to offset the lack of iron 
in the soil, the development of a mechanical coring and peeling 
machine, the invention of the slicer, and, finally, the develop- 
ment of the ‘“‘eradicator’’, which recovers the pine apple left on 
the skin of the fruit after the first rough peeling has been 
done by machine. 

It should be noted in the packing of pineapple, the fruit 
is practically never touched by the human hand from the time it 
is peeled, the rubber gloves of the sorter being the nearest 
approach to it. As the pineapple canning industry is of recent 
growth, all the factories and equipment are not only new but 
are often of the most modern construction. The sizes of the 
original plants have been doubled and even quadrupled. In 
these cases, great care and thought have been used in the 
arrangements for handling the immense quantities of fruit 
with a view to economy and convenience, as well as sanitary 
requirements. 

Can Manufacturers Install Plants on Island—To supply 
pineapple containers, already there are two can-making plants 
in operation in Hawaii. Some idea of the magnitude of their 
operations may be gathered from the fact that it required about 
126,000,000 cans from these plants to take care of the 1920 
pack. The pineapple business in Hawaii is second only to the 
sugar industry, and on the island of Oahu is probably the 
world’s largest cannery of food products,—certainly the largest 
fruit cannery in the world. 

California the peer of all states in fruit canning and 
growing, canned in 1920, fruit approximating in value 
$110,000,000, while Hawaii pack of one kind of fruit alone 
i—pineapple—sold for $31,000,000. 

Many Employed in Industry—Approximately 20,000 people 
gain their livelihood from the pineapple industry in Hawaii, ac- 
cording to a recent report. It is said that the industry occupies 
about 46,000 acres of land and that the number of people em- 
ployed in the various operations of the industry range from 
a minimum of 5,000 in the slack season to a maximum of about 
15,000 in the busy season. 

Describing a visit to the Hawaiian pineapple plantations, 
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Cruce Carriel writes: ‘‘We have seen more miles of pineapples 
than there are smiles.in the ordinary lifetime. We have visited 
the thirteen canneries and the pineapple plantations from 
which, since the inception of the industry, twenty-five years 
ago, have emanated 736.735,332 cans of pineapple—a sufficient 
number to extend 56298 miles if placed end to end.” 

A Tribute to the Hawaiian Pineapple Packer—‘In the 
case of pineopple” says J. Alexis Shriver, commercial agent of 
the United States Department of Commerce, “the tropical fruit 
which cannot stand shipment for long distances, the flavor and 
freshness have been retained in the canned article to a surpris- 
ing degree, and a great advantage to the consumer lies in the 
fact that the fruit requires no preparation for the table—an im- 
portant matter in a fruit covered with the tough, prickly skin, 
and filled with deep-seated ‘eyes.’ Thus the canning indus- 
try has made it possible for the housekeeper to have on her 
pantry shelves in the cold climates, a tropical fruit in nearly 
its natural state, ready to be eaten without preparation, and 
always delicious.” 


HEAVIEST FIRE LOSSES IN CANNERIES DUE TO 
ELECTRICITY. 


An analysis of fire losses sustained during 1919 by canning 
establishments throughout the United States shows that the 
heaviest property destruction was due to fires from “elec- 
tricity.” 

This analysis covers 101 claims, involving losses aggregat- 
ing $463,199 and was made by the National Board of Fire Un- 
derwriters through its actuarial bureau. 


The property destruction charged against “electricity” 
amounted to $118.573, or 25.5 per cent. of the whole, and the 
next largest amount, $63,895, or 14 per cent., was due to ‘““ex- 
posure.” Since this latter is the result of communicated fire, 
it must be considered an effect rather than an originating 
cause. Consequently, the hazard of “sparks on roofs’’ belongs 
in second place with $52,215, or 11.3 per cent., of the total 
losses in canneries. ‘“‘Spontaneous combustion” was responsible 
for a damage of $36,966, or 7.1 per cent., and “sparks from 
combustion” for $28,960, or 6.2 per cent. The smallest re- 
corded loss, $25, was found under “‘petroleum and its prod- 
ucts,” and there were no entries under “fireworks, firecrackers, 


etc.”; “gas, natural and artificial’; ‘‘open lights”; ‘rubbish and 
litter’; “steam and hot water pipes’; “explosions” and “‘in- 
cendiarism.” 


The tabulation made by the actuarial bureau is as fol- 
lows. 
P.C. of losses by 
cause to total 
Causes Losses in 1919 canery losses 
Def. chimneys and flues....... $ 324 07 
Fireworks, firecrackers, etc.... 
Gas, nat. and artificial........ 


Hot ashes, coals, open fires.... 3,298 1.8 
Ignition of hot grease, oil..... 93 aes eae 
Ter. wax, O60 

Matches—smoking 


Petroleum and its products.... 25 


ee 
. 


Sparkes on roofs. 52,215 
Steam and hot water pipes..... cae 
Stoves. furnaces, boilers and 
Exposure, incl. conflagration... 65,695 14. 
Sparks from machinery........ 4,630 : 
Miscellaneous known causes.... 3,620 xf 
Spark from combustion....... 28.960 6.2 
Spontaneous combustion ...... 36,966 fa) 
Unknown causes ...........++. 103,904 22.4 
$463,199 


The figures indicate, as do those covering all occupancies, 
that while electricity is perhaps the safest form of light, heat 
and power, its abuse or use without necessary precautions 
makes it our chief modern fire hazard. Circuits should be in- 
stalled and maintained as directed in the National Electrical 
Code and provided with fuses of the proper amperage in or- 
er to avoid fires from overloads or short circuits. The use of 
pennies, pieces of iron or copper wire, or other makeshifts in 
place of approved fuses, is fairly certain to cause trouble 
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sooner or later. Amateur extensions of original wiring are 
also responsible for many fires. 


; It is probable that the unfavorable loss record of elec- 
tricity in canneries igs due to the damp condition, characteristic 
of such establishments. The moisture, which comes partly 
from the steam cookers and sterilizers and partly from the un- 
avoidable slopping of products being packed, has a tendency to 
break down the insulation of the electric wires and thus cause 
short circuits. 

: Wiring trouble may be minimized by following the regu- 
lations for installation in damp places as set forth in the Na- 
tional Electrical Code. 

That the moist atmosphere is not an unmixed evil is evi- 
denced from the fact that the tabulation of losses shows no 
fires from “steam and hot water pipes,” which might other- 
wise be expected to appear prominently in the record. 

Exposure can be guarded against by the use of wired- 
glass windows, steel shutters and doors, and other safeguards 
designed to prevent entrance of fire into a building. The 
“sparks on roofs” hazard. which is clearly an important one 
in the canning industry, may be readily corrected by the elimi- 
nation of wooden shingles and other inflammable roof cover- 
ings. 

: “Spontaneous combustion” develops from the presence of 
oily rage in unventilated spots, or from the presence of oily 
material in was;e piles. Linseed and other vegetable oils are 
particularly dangerous in this respect, and should always be 
guarded against. Metal cans and other receptacles, with self- 
closing covers, should be used for the disposal of oily ma- 
terials. 

It is evident from the fire loss figure of $8,877 under 
“matches—smoking” that this hazard is not particular im- 
portant in canning factories, although, in the statistics covering 


all occupancies, it stands second to “electricity” as our chief 
national fire hazard. 


SEWAGE DISPOSAL IN THE COUNTRY. 


A system by which an isolated dwelling (or small group 
of buildings) having running water may dispose of sewage 
safely and at small cost is recommended by the United States 
Public Health Service in one of its recent weekly reports. 

The chief feature of the system, which has been in suc- 
cessful operation in New Hampshire for summer cottage and 
hotels for ten years, is a rectangular septic tank of concrete 
with a minimum capacity of 94 feet. This will serve 20 peo- 


ple; four cubic feet additional should be provided for each 
additional person. 


The tank should be buried under 12 to 18 inches of earth, 
as near as practicable to the house, with which it should be 
connected with piping. The effluent from this tank which 
contains organic matter that might be objectionable and even 
dangerous, is commonly best disposed of by some sort of sub- 
surface irrigation whose exact form will necessarily be gov- 


erned by the nature of the soil. Full details are given in 
the report. 


Before installing such a system, however, the State health 
authorities should be consulted, especially in the limestone 
sections of the country, where care is necessary to prevent the 
contamination of springs and other underground waters. 


THIS LOOKS HOPEFUL 


For the first time since the United States entered the war, 
the Government is about to close its fiscal year with ordinary 
receipts sufficient to cover its ordinary disbursements and the 
accomplishment of a considerable cut in the national debt. 

In this situation further moves toward economy were 
taken by the president and Director of the Budget Dawes. 
They were: 

1.—The Director of the Budget, with the authority of the 
President, called a meeting of all Government heads, down to 
the lesser bureau chiefs and assistant chiefs, to get together 
for economy and co-operation. The President will attend and 
address his assistants. 

2.—J. Raymond McCarl was appointed Comptroller-Gen- 
eral of the United States to co-operate with Mr. Dawes on the 
budget. 

3.—Senator Wiis, Ohio, obtained from the President 
assuranca that apportionment of the Government workers 
would be made along statuary grounds. 
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Director of Research, Glass Container Association 


In Canned Lobster 


NOTE---This is the most concise and clearest summary of the facts 
known concerning food preservation up to that time. 


M. NICOLAS APPERT 
1750—1841 


From the experiment of Pasteur it was shown that 
many forms of basteria are destroyed by a temperature 
of 57° C. applied for half an hour, and that if this were 


repeated three times the medium became sterile. From 
test-tube observation it was observed that the bacteria of 
the lobster was not of so delicate a constitution and the 
heat with which we commenced was 80 degrees, applied 
three times at intervals of 24 hours. All the cans so 
treated were a failure. Next, 85 degrees was used; this 
also failed. Then a temperature of 90 was employed; 
some of the cans so treated remain good up to the present 
time, while cans treated with 95 nearly all remained good. 
With special precautions a temperature of 95° C., equal 
to 204° F., will suffice. But as it is not possible in prac- 
tice to convert a lobster factory into a_ bacteriological 
laboratory, the problem ever present was to simplify the 
process. If 95 was accepted as the standard, it would 
involve the use of the thermometers and autommatic tem- 
perature regulators. If a temperature of above 100° C., 
or 212° F., was adopted, it would necessitate the use of 
autoclav restorts, which very few factories possess, and 
Which are beyond the reach of many worthy men. There- 
fore, all experiments were continued at a temperature of 
~12 degrees, or that of boiling water, which yields excel- 
lent results. If it is theoretically less perfect than a tem- 
perature of 195 degrees, it is attended with no such risks 
as might be associated with the employment of lower tem- 
peratures. Following these lines, and acting upon the in- 
formation thus gained, a fresh pack was made and the 
observations upon sterilization resumed. It is not neces- 
sary here to mention the series of failures which led up 
to satisfactory results. There were four factors to con- 
sider: the degree of heat, the time of exposure and the 
interval between ‘them. From a full consideration of all 


these, we conclude as follows in the ease of pound cans: 


First. Apply the temperature of boiling water for 
one hour. 


_ Second. After 12 to 15 hours, apply the same heat 
for 50 minutes. 


Third. After another 12 to 15 hours, apply the same 
heat for 40 minutes. 

This makes two hours and a half immersion in boil- 
ing water, but from the table it appears that it takes 
about half an hour each time to bring the contents of the 
cans to the same temperature as the medium in which 
they are immersed—that is, one hour and a half—so that 
the lobster tissue has less than an hour’s boiling, divided 
into three separate periods of twenty minutes each. 

Fourth. As a special precaution, in very warm 
weather, or in very badly infected localities, it is advisable 
to give a fourth boiling of 30 minutes at the expiration 
of another 12 hours. 

In the case of half-pound. cans, the time may be re- 
duced to fifty minutes, forty minutes and thirty minutes. 
Cans ‘treated in this way have all remained perfectly 
bright for 15 months, the fish is firm and white, the skin 
brilliantly red and the flavor as good as in fish fresh from 
the shell. Indeed, the only “defect” that can be pointed 
out is that the flesh is rather hard. This is due to the fact 
that it is underboiled, and would permit of being heated 
again by the cook before serving. It has, in fact, been 
boiled for less than an hour. 

In warm weather the cans require to be cooled rapidly 
after each boiling. This can best be done by the applica- 
tion of ice, but a stream of cold water will do equally well. 
They should be kept cool by the frequent application of 
cold water in the intervals between boiling. Those who 
keep them coolest will get the best results. 

CLEANSING THE CANS 

There is very little profit in keeping the lobster tissue 
free from contamination if the cans themselves are not 
cleansed. No cans as they come into the factories are 
clean enough for use. Those which have been solered with 
rosin have a layer of that substance upon the bottom; 
when heat is applied the rosin volatilizes and permeates 
the meat with its odor. Workmen have a habit of carrying 
the cans by placing their fingers inside and grasping four 
at a time. If they have been using flux and solder, the 
stains are transferred to the bright tin, 
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It has been already pointed out that the best flux 
for making cans is acid, because it is clean. If rosin has 
been used, the excess must be removed by turpentine. The 


whole inside of the can is to be thoroughly rubbed with 


some cleansing material, such as hot soap and water, a 
solution of soda, or, perhaps, best of all, a cloth moistened 
with methylated spirits. A gallon will suffice for a hun- 
dred cases. It would be easy to arrange some kind of 
revolving brush which might be kept moist with the solu- 
tion. The cans are next to be passed through clean, fresh 
water and wiped dry. Then they are to be kept clean by 
turning, mouth down, upon a clean table. The covers are 
to be treated in the same way. 

When the meat is removed from the shell it is to be 
received in pans which have previously been washed in 
boiling water. The claws and arms are to be washed in 
fresh well water, upon no account in sea water. Those 
who are anxious to obtain the best results will make the 
last washing which has been boiled and cooled. The tails 
should be split upon the front and every trace of the gut 
removed; if ‘this precaution is neglected, no good results 
can be expected. The meat should be gently pressed and 
allowed to drain quite dry, being covered over with pieces 
of cotton just removed from boiling water. It is then to 
be placed in cans directly by hand. If a cylindrical ma- 
chine is used, it should be boiled immediately before using. 

It is quite useless adopting these precautions unless 
the hands of the employees are clean, and packers who 
value their results will attend to this procedure, though 
it may appear to be an unnecessary refinement. 

REMOVING THE AIR 

In the section upon sealing it was pointed out that 
to facilitate the process a small hole should be left in the 
cover, and that before this hole is closed the cover should 
be pressed down as closely as possible to the contents; 
that, in short, the can should be concave, for this is all 
the “coneaving” the can is to receive. This can, perhaps, 
be best done by means of a lever worked by the foot. 

We next come to a matter of equal importance—the 
removal of the air from the can after the first bath by 
puncturing the tin. In a word it may be said not only 
that this process is useless, but a long series of investiga- 
tions proves that it is one of the main causes of deteriora- 
tion. If a series of cans packed in the ordinary way be 
opened immediately after the second bath, the following 
condition may be found in nearly all cases. There is a 
purplish discoloration upon the inside of the cover, ex- 
tending down the side in a limited area and over the in- 
side of the bottom of the can. In marked cases it is of 
an intense metallic hue and often arranged in a beautiful 
pattern. This discoloration appears instantly and has no 
connection with bacterial activity. The origin and remedy 
for this condition were discovered during a separate line 
of investigation, of which the following are details: 

It is well known that some forms of bacteria thrive 
enly in the absence of air; now, the process of probing 
the cans would create that very condition. If the bacteria 
found in the cans are of this nature, it follows that this 
practice merely creates the conditions favorable to their 
growth. To test this reasoning, a can was filled with 
lobster meat; it was boiled for an hour and a half; it was 
not probed, but was boiled again for another hour. When 
this can was opened to test its sterility, to our gratifica- 
tion and surprise, it was found entirely free from discolor- 
ation, It may further be said that up to that time its 
nature and origin had baffled every effort at analysis. 
This occasion, however, was seized, and to determine the 
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conditions under which this blackening occurs the follow- 
ing experiments were made: 


Five cans were taken and treated as follows: One was 
sealed empty, one was filled with distilled water, one with 
a saturated solution of common salt and water, one with 
lebster meat, and another with the same material. These 
were numbered, respectively, one, two, three, four and five. 
They were all boiled for one hour and a half at a tempera- 
ture of 100° C., and then allowed to cool. No. 5 was 
probed, and all were returned to the bath for another 
hour and a half at the same temperature. Upon examina- 
tion No. 1 was found unchanged No. 2 was very slightly 
rusted (where the raw edge of iron came in contact with 
the water), No. 3 was more rusted, No. 4 was unaltered, 
but No. 5, the one which had been probed, showed the 
discoloration above referred to. 


Four hundred cans were then packed and heat applied 
of 100° C. for periods varying from 11% to 3 hours, and in 
no case did this discoloration appear when the cans were 
not probed. Again, all packers state this discoloration 
appears only after the second bath—that is, after the cans 
have been probed. If, then, this defect is caused by prob- 
ing, as is clear, it remained to consider how cans might 
be packed without having resort to this practice which is 
universally employed. 


Upon further examination of the question, no reason 
can be discovered for this practice. Flasks of media from 
which the air is not expelled are kept from putrefying 
in laboratories for years, if only that air is free from 
germs, and, further, air is allowed to enter those jars, with 
no ill effect, if only the air is filtered through cotton wool 
to free it from germs. Therefore, in all subsequent work 
the cans were not probed, and this is an essential part of 
the process. 

The sign of deterioration most readily observed is a 
bulging outwards of the ends of the can. There is reason 
in this, since this bulging is due to the accumulation 
within of 'the gases incident to putrefaction as a result 
of bacterial activity. If now the cans are not probed, they 
will be less concave than usual and will simulate blown 
cans. This appearance may be reduced by pressing the 
cover well down in the center before soldering the air hole. 
The force of this objection was anticipated and, absurd 
as it may seem, to explain ‘this appearance was one of the 


reasons for an extensive visit to the English market, as 
will afterwards appear. 


The old test of tapping the cans with a piece of metal 
has always been an imperfect one—in future it will be 
equally imperfect—but it will be unnecessary since no can 
will blow if properly packed. In any case the objection 
is disarmed, since it is explained that no extreme degree 
of concavity is required. On the contrary, a highly con- 


caved can, in future, is to be regarded as a can which will 
probably develop “smut.” 


; On the 25th of August last the results were sub- 
mitted to the Minister of Marine and Fisheries and to 
Professor Prince in Ottawa. It was then admitted that 
if lobsters could be placed upon the market of the same 
quality as those submitted, and if they would retain under 
all conditions of climate and season, the qualities therein 
observed (of color, texture, flavor and general daintiness 
of appearance), the problem would be solved. The ques- 
tion asked was: “Will they so keep?” And the answer: 
“Time alone can settle.’ We have now the experience 


of fifteen months, and after that period no deterioration 
is observable. 


(To be continued.) 
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EDITORIAL JOTTINGS 


We pause a moment to pay our respects to the late Frank 
N. Barrett, for so many years the able editor of The American 
Grocer, in New York. He held a position all his own in the 
grocery lines and to a large extent in the canning industry, 
this latter, especially, among the older generation of canners, 
who cherish their friends and recollections of the early days. 
His facile pen was never dipped in gall,for any man, but on 
the contrary, was ever ready and constantly employed in pick- 
ing out the best in every man. Mr. Barrett was one of the 
earliest workers for pure food laws, and he was always an 
advocate of better foods and a bitter enemy of the fakes. He 
was of a kindly, loveable disposition, a profound student and 
no mean philosopher, and as such he is missed by a large 
coterie of friends in every section of the country. He had 
reached the ripe age of 77 when the hand of death was laid 
upon him on June 25th, 1921. His sons, who have been his 
active suecessors during the past year or so of his illness will 
continue The American Grocer as in the past. 


We marvel that in this day, with the prospects so clearly 
before them, there are so many canners and supplymen in a 
blue-funk of depression over conditions in the canned foods 
industry. We say marvel, but, as a matter of fact, itis a truely 
American spirit: we pass through a trying period, with dangers 
all around us without a semblance of concern, and then worry 
after the danger is past. Look back through the history 
of America and you wil find this the national trait, even up 
to the late war, where the American boys jumped into a verit- 
able hell of death and suffering, with a song on their lips, 
and then having cleaned up their job in matchless fashion, 


sat down to realize, if not actually to worry over, what they 
had done. — 
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The time for real worry in the canned foods industry is 
over. If a year ago you had worried because there was a heavy 
overstock of high-cost goods weighing down a market that 
had lost its ability to buy; if you had realized that the goods 
in your warehouse must be sold at a loss of from 50c to $1 
per case, and that to meet your bills with the supplymen you 
wou'd have to sacrifice the profits and savings of the past few 
years, no one could have blamed you for worrying. But you 
have stood this gaff like men. The stocks of goods have 
been cleaned down to an extent that hardly seemed possible 
under the conditions; you have cleaned up your Dills with the 
supplymen, or have them in such shape that you can readily 
handle them; and better than all the canners have gone about 
readjusting their business in such a way as to practically—we 
consider absolutely—to insure a good year’s business from 
this fall on. By that we mean that the packs of 1921 will be 
so small, and the food supplies of the whole country are so 
reduced, that canned food; must of necessity be consumed 
to the last can long before a new canning season can come 
around. There is not another business in this country that 
has done as well as the canners have done, and so we think 
this is a time to rejoice, that the readjustment in this line 
of industry has been completed, and that the black past is be- 
hind us and a very bright future before us. Other lines of 
industry have yet to go down into their valley of dispair 
but the canning industry has been through its time of travail 
and is emerging, purged of its heavy stocks, its prices back 
to a fair and equable level, and while all of us have been 
hard hit, and are sorely wounded, we are still alive and ready 
to carry-on, with consideration for each others weakened con- 
dition and no disposition to use drastic measures that would 
mean ruin to the other fellow: 


The world must eat canned foods this fall and winter, not 
only because they have learned to depen upon them, but 
because they will see that canned foods are the cheapest good 
food obtainable, owing not only to the great scarcity in crops 
for the canning factories, but in crops for all mankind, of all 
food kinds. And whether business be good or bad, the people 
must eat, they must have food. This is where the canner will 
receive his reward for being in a basic industry—foods, In 
the rejuvinated condition of the canned foods industry we 
stand to suffer less from any business upheaval that may occur 
than any other industry. 

If you will put aside your “blues” and consider this mat- 
ter in its true light, you will see that what we say is mere 
reason. Civilization has made its progress only becaus man 


was able to reason, and prepare for what promised to be in- 
evitable. 


It is easily possible for this fall and winter, and the 
early spring of 1922, to be the best time the canning industry 


has ever seen. If demand develops—and it will not be of 
the rampant, heedless, crazy sort of buying that characterized 
the war buying periods, but of a steady, constant, continuous 
flow—if it develops, as we have said, we will see every canner 
eager to get back into the business for 1922; we will see the 
jobbers anxious to place futures; the supplymen of every 
kind busy filling orders for machinery equipment and all the 
supplies needed in a big pack, and the gradual clearing up of 
the financial worries in the face of active operation and fair 
We will never again see the profits that were gotten 
during the war craze, and no one with common sense will 
look for them, nor want to see them. But there will be good 
business in this industry from now on, and better business 
as. the years roll on, for out of the troubles of the war we 
gained one great advantage—the appreciation of the world to- 
wards canned foods as foods. 


The Machinery and Supplymen have’ passed through the 
worst seacon in their history, and as a result many of them 
are more than half inclined to make no exhibit at the next 
annual convention. We have no desire to attempt a prophesy, 
but we would like to bet that if they do make an exhibit next 
January, when the convention is held, that they will be well 
pleased with results and glad they did so. Economy on their 
part is perfectly proper, but not the sort of economy that 
means lack of selling effort. They should cee that their efforts 
are properly directed, and this done apply them vigorously 
and persistently, not merely spending money on all kinds of 
clap-trap propositions, or throwing it around indescriminately 
for fear they will not be considered “good fellows,” but using 
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the known direct chanels to the canners, and regularly, as we 
‘ve said, and not spasmodically. Better consideration of this 
feature wil save them money and procure better results. 


We are still under cevere strike conditions, which will 
acocunt for any slips you may have noted recently, and we 
crave your indulgence. 


PENINSULA TOMATO ACREAGE VERY LIGHT. 


Salibury, Md., July 1st, 191. 
Editor the Canning Trade, 
Baltimore, Md. 


Dear sir: 

I have read with a good deal of interest reports relative 
to tomato acreage for 1921 in your paper. As friend Mes- 
senger says you can’t hardly believe your eyes when you take a 
long trip in the country; and see no tomatoes growing. Have 
just returned from a 50-mile ride—28 miles in Wicomico 
country, 12 miles in Worcester county and 10 miles in Somer- 
set county—and have yet to see a single acre of tomatoes. 

Such a thing has never been known before. A careful 
estimate of the county reveals about 15 per cent. of last year‘s 
acreage for 1921 and 12% per cent. of last year’s pack on 
hand as of July ist. Acreage would have been about 25 per 
cent. but for the long dry spell. 

Yvurs very truly, 


J. CLEVELAND WHITE. 
INDSTRIAL RELATIONS CONFERENCE 


An Industrial Relations Conference, ‘ authorized. by 
Governor William C. Sproul, Pennsylvania, is being arranged 
by Dr.Clifford B. Connelley, Commissioner of Department of 
Labor and Industry, Commonwealth of Pennsylvania, to be held 
at Harrisburg, Pennsylvania, October 24 to 27th. 

This conference will include the features of the Welfare 
and Efficiency Conferences and Safety Congresses of other 
years. The main topics to be discussed will include Industrial 
Waste, Industrial Co-operation, Industrial Publicity, Industrial 
Education, Women and Children in Industry and the Medical 
Supervision of Industry. 


WHAT PART OF THESE ORDERS CAN YOU FILL? 


Sarasota, Fla., June 30th, 1921. 
The Canning Trade, 
Baltimore, Md. 
Gentlemen: 

The above company intends to manufacture marmalades, 
fruit juices, etc., the coming season (December to May) at 
Sarasota, Fla. 

Can you advise us where we could get plans for a suit- 
able building for this purpose, and also what equipment would 
be required to put up about 5000 10-ounce jars of marmalade 
daily? Would also like to have a list of manufacturers of pre- 
serving equipment and glass jars. Tampa is the nearest city 
and is about sixty miles from our factory site. 

Also could you put us in touch with an expert whom we 
could employ to take charge of our factory? 

: Thanking you in advance for any information you can 
give us, we are, yours very truly, 


SARASOTA FRUIT PRODUCTS CoO. 


T. K. Lyle, president. 
Northern office—267 Main St., Hackensack, N. J. 
Telephone 863 Hack. 


Monroe, La., July 4, 1921. 
The Canning Trade, 


Baltimore, Md. 
Gentlemen: 
Kindly send me a list of firms that can supply me with 
cans, cartons, etc. 
Yours very truly, 
DORTCH CAMPBELL. 


Opinions have differed as to the fatigue-causing powers of 
different occupations; and many efforts have been made to 
establish a scale for definitely ranging them. A recent report 
of the United States Public Health Service states that the 
amount of sulphur excreted through the kidneys of men en- 
gaged in a wide range of work has been found to coincide very 
closely with the relative arduousness of the work, as estimated 
by four good observers, 
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Fidelity Can Company 


Our Own 
Manufacture 


All sizes in 


Stock for 


Immediate 
Shipment. 
Wire for 


Special Price. 


Continental Can Company, Inc. 
will quote prices on Cans upon 
application. 


Baltimore, Md. 


Prices Quoted on Request | 


RETORTS 


A. K. ROBINS & CO. 


(BOB SINDALL) 
BALTIMORE, MD. 
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CANNED FOOD PRICES 


Prices given represent the /owest figure generally quoted for lots of wholesale size, usual terms f. o. b. 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. ****Many 
canners get higher prices for their goods; some few may take less for a personal reason, but these 
prices represent the general market at this date. 

Baltimore figures corrected by these Brokers: ({)Thos. J. Meehan &Co. (t)Jos. Zoller & Co.,Inc. (§)Wm. C. West & Co. 


(*)H. H. Taylor & Son. . New York prices corrected by our special Correspondent. 
CANNED VEGETABLES CANNED VEGETABLE PRICE£—Continued. CANNED FRUIT PRICES—Continued. 
ASPARAGUS*—(California) Balt, N.Y. Balte. N.Y. 
No. 2% White Mammoth.$4 96 3 10 SUCCOTASH!—No. 2, Green Bedns...... 1 40 PEARSt—No. 8, Standards in Water....175 1 80 
With Dey Beans 125 Out Byrup....225 255 


New York Out PINE. N 
Out | SWEET POTATOESI-No.2, Standard Out 105 | 45 Ont 
Green, . 350 10, 8td.f.0.b.Co. 5 00 5 50 2%, Hawaii Sliced Extra 3 5 Out 
OM TOMATOESt-No. 10, Fancy, f.0.b. Bal. Out Out 
Jersey, “ Fac’y ...... Out 2, 
4% «315 Stand. “ Co....350 ... 
3, Sani. 6% in. cans ...... 1 20 or 
BAKED BEANSt-No. 1, Plain............. Ex. Std., Balto. 125 
1, In Sauce........ 80 Stand, “ 1 2, 
Seconds, Balto. 75 _...... 


dards... ...... 215 STRAW- 
100 106 APPLES—No. 1 5% BERRIES§— ed 
BEETSt—No. 3, Small, Whole. 160 APPLESt-N. a. Co.......5 00 Out “1, Extra Preserved.....130 Out 
2, Standard, b; Balto... 5 00 00 “1, Preserved 12 Ou 
125 Out APRICOTS—No. 2%, Cala Choice... $25 236 
OORN!—No. 2, Std. Evgr., f.o.b. Balto. 1 00 85 BLACKBERRIES§—No. 2, Standard... 120 Out CANNED Out 
“gtd. Shoepeg f. 0. b. Co. Out HERRING ROE*—No. 2, Standard....... 
gtd.Shoepegf.o.b.Balto. ...... “ Preserved... Out Out LOBSTER*—(-1b. 6 25 
 Ex.8td.Shoepegf.o.b.Co.115 Out “ 9 InSyrup....175 Out % -Ib Flats, 8 doz............ ...... 3 25 
“Bey Shoepeg f.0.b.co. 135 1 4¢ BLUEBERRIES—NO. 10, 13 00 4Fiat 2 00 
" “gtd. Maine Btyle Balto. 100 1 15 ...... 2 50 
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25 

3, In Sauee........ 1 50 Stand., “ Co... 80 65 
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500 5 RASPBERRIES§—No 2, Black Water.. 1 75 
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THE CANNING TRADE. 


Wanted and For Sale. 


This is a page that must be read eacn week to be appreciated. You are unlikely to be interested every week. ir 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost together with money. 


Rates upon application. 


For Sale--Factories 


FOR SALE—Canning Factory, Jessup, Maryland—B. & O. R. R., 
15 miles from Baltimore—including large two-story warehouse, good 
sheds, also two large houses for employees. Two and one-quarter 
acres of ground, wagon scale, two boilers, two engines _two good large 
wells, water tanks, steamand water piping. Plant wired for electric 
light. Attractive price’ ‘Tomatoes, string!ess beans, peas, swe. t po- 
tatoes, etc., can be contracted for in immediate neighborhood. Ad- 
dress Chas. G. Summers & Co.. Baltimore, Md 


FOR SALE OR LEASE—Canning Factory near Vineland, 
N. J. Building and equipment in first-class condition, w.th 
R. R. Siding. Liberal acreage of finest quality tomatoes. sweet 
potatoes, peppers, berries, pears and other fruits. Address 
Torsch Pkg. Co., Baltimore, Md. 


FOR SALE—A well-established Canning Plant, equipped for 
all lines of fruits and vegetables, 60-horsepower boiler, 20-horse- 
power engine, railroad siding, electric lights. Or will take pardner 
who has several thousand for a good investment. Plant is in 
operation every day. Inquire A. G. Gentz, Lineboro, Md. 


For Sale— Machinery 


FOR SALE—300,000 No. 1s 1%-inch Cap and Hole Cans; 
300,000 No. 2s 25-inch Cap and Hole Cans. Attractive price to 
anyone interested. Address Box A-884, care of The Canning Trade. 


FOR SALE—Sprague Lowe Sanitary Pulper, $250.00; 
Sprague Lowe Tomato Steamer, $275; Merrill Soule 4-Pocket 
Can Filler, without cooker hopper, $250.00; Rotary Tomato 
Washer, Screen Type, $200.00; Galvanized Bucket Vegetable 
Conveyer, 12 feet long 12-inch Buckets, $100.00; Steam Jack- 
eted Copper Kettle, 250 gallons, with agitator and scrapers, 
$350.00; Cypress Tank 6 feet by 6 feet, with two copper coils, 
$150.00; two Open Steel Tanks, with six Process Crates to fit, 
$125.00. S.C. Morris, 105 Liberty St., Brooklyn, N, Y. 


THE following New or Practically New Canning Machin- 
ery is offered at special bargain prices. Write us before plac- 
ing your order: 
New 7-Pocket Improved Cooker-Fillers. 

New Cider Press. 

New Cyclone Pulp Machines. 

New Hammond Labelers. 

New Rotary Pulp Pumps. 

Practically New 40x72 Retorts, our own make. 
Practically New String Bean Fillers. 

Practically New Various Capacity Exhausters. 
Practically New Rotary Liquid Fillers. 

Practically New Tomato Scalders, 

Practically New 4-Pocket M. & S. Corn Cooker-Filler. 
Practically New ‘‘Wonder’”’ Cooker for No. 10 Cans. 
500-gal. capacity Copper Coils, practically New. 
Practically New Link-Belt Tomato Peeling Tables. 
Practically New Kern Pulp Finisher. : 
Practically New Model M. A. Corn Cutters. 
Practically New No. 5 Corn Cutter, 

Practically New M. & S. Corn Silkers. 

Practically New Sprague-Lowe Pulp Finisher. 

We are always receiving various used Canning Machinery, 
which is rebuilt in our own factory, and which we offer at 
special bargain prices. 

Write for new catalogue. 
A. K. ROBINS & CoO., 
Baltimore, Md. 


FOR SALE—Almost brand 
Tomato Filler, with No. 2 and No. 8 attachment. 
bought at a reasonable price. 
Canning Trade. 


new Ayars Single Rotory 


Can be 
Address Box A--885 care of The 


FOR SALE—In stock for immediate shipment— 
Boilers, Engines, Pumps, Tanks and Stacks; new and re- 
built. Address Louis A. Tarr, Inc., 203 W. Conway St., 
Baltimore, Md. 


FOR SALE—One No. 3 Ayars Liquid Plunger Filler; good as 
new. Not used over two months. J. M. Smucker, Orrville, Ohio. 


FOR SALE-—4 Exhaust Boxes, 13 feet long, for No. 2 and 
No. 3 cans; can be shortened if desired; equipped with non- 
jam chains; 1 Can-cleaning Machine, %-horsepower Motor, 


will clean 800 to 1,000 cases per day. Charles M. Scott Pack- 
ing Co., Dover, Del. 


FOR SALE—2 No. 3 Leffler Automatic Round Double 
Seamers; 12 No. 11 Leffler Square Double Seamers; 1 No. t 
Bliss Automatic Body Former, Single Edge; 1 No. 80 Jones 
Power Press; 1 No. 60 Jones Power Press. 


Fully equippea 
and in excellent condition, Reasonably priced for quick action. 


Address Box A-882, care of The Canning Trade. 


FOR SALE—One Queen Ann Corn Cooker Filler, fitted for 
No. 2 sanitary cans; in good condition. One Hawkins Exhaust 
Box; fine condition. One Reeves Speed Transmission. South 
Lebanon Pres. Co., Lebanon, Ohio. 


EMPLOYMENT EXCHANGE. 


HELP WANTED. 


WANTED—Man who thoroughly understands Cooking 
High-grade Tomato Catsup, Chili Sauce, Puree, Baked Beans 
and Mayonnaise. State age, married or single, and where last 
employed, Salary expected. Must be well recommended. Ad- 
dress Box B-869, care of The Canning Trade. 


WANTED—Processor, thoroughly efficient in processing 
and packing, pineapple preferably, and with a general knowl- 
edge of packing figs, peaches, apricots, etc., as head packer 
and processor in a cannery in South Africa. State experience, 
salary desired and references. Address Box B-867, care of 
The Canning Trade. 


WANTED—-An Experienced Man to Supervise the Growing 
and Curing of Pickles. One who understands the canning and 
bottling also preferred. Applicant must have good record to be 
considered. Position open at once. Give experience, references 


and salary wanted in reply. Address Box B-880, care of The 
Canning Trade. 


SITUATIONS WANTED. 


WANTED—Position wanted as superintendent or assis- 
tant in can manufacturing plant by one who thoronghiy under- 
stands manufacturing all kinds of tin cans, both plain and 
lithographed. Has had years of experience turning out volume 
production at a minimum cost, also broad general experience 
in handling labor as well as can making equipment. Is steady 
and reliable and is desirous to connect with progressive con- 
cern. Salary reasonable to start. First class references. 
Address Box B-881 care The Canning Trade. 


WANTED—Position by practical cannery superintendent; 
experienced on fruits, vegetables, jams, jellies, condiments and 
vinegar. Technically trained, results or no pay. Highest refer- 
ences. Address Box B-877 care The Canning Trade. 


WANTED—Can a Good Mechanic, capable of acting as Super- 
intendent of a tomato factory, get a job in your factory? If you 
need a man, I can fill the bill. Address Box B-883, care of The 
Canning Trade. 
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POSITION WANTED — Competent superintendent-man- 
ager, open for position at once, due to closing of present plant. 


Eighteen years in responsible positions. Capable of erecting 
plant or handling full line of fruits and vegetables from grow- 
er to buyer. Present employers and other leading packers as 
reference. Address F, Burkert, Brookston, Ind. 


WANTED—Graduate Mechanical Engineer, 32 years, mar- 
ried, 6 ft. tall, 205 pounds, pleasing personality, organizing 
ability, and reputation for getting things done. Broad general 
experience in factory improvement and operation. Special ex- 
perience in re-constructing and operating tomato and fruit 
products plant along mechanical and scientific lines. Desires 
to become connected with progressive concern. Rock bottom 
salary with bonus arrangement will be accepted to get started 
with right concern. Best references. Address Box B-873 
care The Canning Trade. 


WANTED—Position as superintendent and processor with 
a reliable, progressive canning and preserving company, requir- 
ing the services of a high class man with proven ability and 
reputation. Over 25 years practical experience in packing 
highest quality fruits and vegetables of all kinds, also jellies, 
jams, preserves marmalades, etc. Desire larger field. Can 
build, remodel and install machinery. Good manager of help. 
Salary reasonable to start. Highest references. Address Box 
B-878, care of The Canning Trade. 


WANTED—Position as Superintendent Processor by an 
expert with years of experience in packing high-grade fruits 
and vegetables of all kinds; also, Ribbon Cane Syrup. I un- 
derstand all machinery used, including double seamers. Can 
remodel old plants or build a new one to the best of advantage. 
I am a good manager of help and can get results. Am sober, 
steady and willing to hustle. (The Middle West preferred.) 
Reference furnished. Address No. 612 East Grand River St., 
Clinton, Mo. 


POSITION WANTED—Superintendent-processor open for 
position, twenty-five years’ practical experience packing all 
kinds of fruits and vegetables; understand all modern canning 
machinery; good manager; first-class reference as to ability 
and character. Address Box B-870 care The Canning Trade. 


WANTED—Position as manager of canning plant. Ex- 
perienced in packing jams, green beans, tomatoes, apples etc. 
Qualified by experience to plan building and processes, install 
machinery and equipment from ground up. Address Box 
B-886 care of The Canning Trade. 


WANTED—Position as salesman with several years exper- 
ience in canning machinery desires to make a change. Have 
general knowledge of canning process and capable of advising 
best methods. Address Box B-887 care of The Canning Trade. 


130 N. WELLS STREET 131 STATE STREET 
hicago, Ill. Boston, Mass. 


Cc. L. JONES & CO. 


BROKERS 
CANNED FOODS AND PRESERVERS SUPPLIES 


(We can serve a few more desireable accounts) 


CARNAHAN, The Sign of Quality } 
TIN PLATES 


IF IT IS THE BEST WE MAKE IT 
The Carnahan Tin Plate & Sheet Co. 
CANTON, OHIO 
BRANCH SALES OFFICES: 


Carnahan Tin Plate & Sheet Co. - New York 
Jos. R. Martin & Co. - Montreal 
Walter G. Clark, Inc. St. Louis 
San Francisco 
Los Angeles 
Rolph, Mills & Co. - - Seattle 
Portland 


THE CANNING TRADE. 


COMMENT ON THE SARDINE REJECTION CASE 


New York, June 27, 1921. 
The Canning Trade, 


Baltimore, Md. 


Dear Sirs: In your issue of June 27th last, it appears that 
the M. C. Holmes Canning Co. have had an interesting case 
along our line recently decided in New York courts. It appears 
to have been a typical case of unfair trading—the buyer is 
quoted as having said on learning the verdict that if he had 
known that plaintiff would file the case in court he would never 
have rejected the goods. He evidently relied on the disposition 
of the majority of men to let their difficulties slide and pocket 
their losses rather than depend on the exhaustive, irritating, 
uncertain pracess of law. The unfortunate thing is that this 
same buyer is left free to play his tricks on other innocnt 
sellers this year and all other years. No one can deny the 
value to the Canners of the country of having a buyer of this 
kind disclosed to them, ag a protection in their dealings; and 
this is the precise service which we are offering to the trade. 
Had this case been submitted to us in 1919 when it originated, 
that buyer would have known immediately that there was a 
consequence attached to transactions of this kind; that he could 
not engage in this practice without suffering the penalty of 
general disclosure. If he had resisted the united moral force 
of the Industry, and persisted in his immoral practice, it would 
have been a satisfaction to the Holmes Company to have put 
every other canner on notice of this buyer’s methods, as a 
protection to them in their dealings. This would in no way 
have affected their ultimate legal rights. The chances are, 
however, 100 to 1, that upon receiving notice of our Bulletin 
and reading in cold print the story of his dishonest intention, 
he would have promptly settled the case. 

Oother canners of Maine sardines, knowing nothing of this 
transaction, are likely to stumble across the same buyer; and 
conversely, other canners of Maine sardines have similar trans- 
actions with buyers in various parts of the country which result 
in losses which are hushed up and which leave the buyer free 
to practice a similar trick on the Holmes Company. If every 
such transaction, however, were frely published to every 
Canner of Maine Sardines, it is obvious that none of them need 
expose themselves to such losses anywhere in the United States. 
We are having cases brought to our attention daily—we re- 
ceived two of them this morning—just as raw as the Holmes 
case; and it is time that canners awoke to the fact that there is 
in the trade an instrument in opposition to trading of this 
character. By joining our Bureau and uniting their moral 
force and influence to our work now, they can provide a preven- 
tive against transactions of this kind occuring. They simply 
won't happen if it is known that the transaction will auto- 
maically and inevitably be disclosed to every honest canner in 
the country. 

Yours very truly, ; 
F. C. WHEELER 

And the same mail brought a circular letter from one of 
the wide-awake brokerage houses, voluntarily boasting the 
Wheeler plan, merely because this greatly experienced man 
can see the great possibilities of the plan. 

The circular says: 


Bel Air, Md., June 4, 1921. 
Gentlemen: 

If you have not already done so, subscribe now to the 
WHEELER SERVICE BUREAU. It is a nation-wide move- 
ment to make our business more profitable by preventing losses. 
It eliminates the trouble and worry of settling unwarranted 
disputes. With this bureau operating neither buyer, seller nor 
broker need waste time adjusting unfair or irregular trans- 
actions. It makes our business cleaner, and more agreeable, 
as well as more profitable. 

Don’t wait until you are in trouble—subscribe now. You 
will thereby protect both yourself and your friends from losses, 
just as their subscriptions and their experiences, reported to 
you, will help you to protect yourself. 

It ig a timely and necessary service, and the entire trade 
is to be congratulated that at last it is an established fact. It 
should be part of the business equipment of every canner, 
whalesale grocer, and broker in the country. Just drop a line 
today to the Wheeler Service Bureau, 280 Broadway, New York, 
saying you want to subscribe. It is only $25.00 per year. 

Yours very truly, 
W. E. ROBINSON & CO. 
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Will you make this test? 
—it may be to your advantage 


Ask us about the New York Curb 
Market stock in which you are 
interested and get a concise re- 
port on it. 


Get a copy of our 12-page weekly 
containing special articles—the 
price range on many stocks—a 
review and the trend of the mar- 
ket. Call, phone or write for 
G.-T.-20. 


THE CANNING TRADE. 


Label Pastes 
For Canners 


TINNOL The only strictly neutral 
Paste for labeling on tin. sticks 
on lacquered or plan tin. Pre- 
vents rust spots. Does not affect 
the most delicate colors. Does not 
warp or wrinkle the paper. Keeps 
sweetin any weather. Already 
for use. 

LABEL GLUE 1708-CC This gum we 
recommend especially for vse in 
the ERMOLD WORLD and similar 
makes of bottle labeling machines 
for attaching labels onto bottles, 
MACHINE GUM For labeling on 
glass and wood. Will resist mois- 
ture and keep your labels where 
you put them. Will not affect 
gloss or stain delicate papers. Al- 


ARABOL LABELING MACHINE PASTE 
An adhessive of extraordinary 
merit. Mrch stronger than flour 
paste. Will keep in sweet condi- 
tion for more than three months. 
Made especially for "he KNAPP 
BURT andMORRAL machines and 
all machines using fiour paste. 
LIQUID PICK-UP GLUE No. 3784-T A 
clean and highly concentrated 
adhesive, ready for use on the 
BURT and KNAPP and similar 
machines for difficult or varnish- 
labels. 


» EXPRESS GLUE 2662-B This glue we 


recommend for the shipping and 
labeling room for attaching labels 
by hand or brush to paper, wood, 


ready for use. cardboard, burlap, etc. 


All of the above preparations are packed in 55-gal. casks, 33-gal. bar- 
rels, 10-gal. kegs and 5-gal. kegs. 


CONDENSED PASTE POWDER One pound will make two gallons 
or 16 pounds of pure white paste ready for use. Much better. stronger 
and smoother than flour paste. Made in two minutes with boiling 
water or live steam. Noacid. Will not stain. Can be used on KNAPP 
or other labeling machines. 


Packed in 300-1b. barrels, 150-lb. barrels, 100-lb. drums, 50-lb- drums, 
25-lb. drums, 10-lb. bags. 


AMERICAN COLD WATER PASTE POWDER Made up in 2 min- 
utes with cold water, Three pounds make 2 gallons of thick paste. 


Packed in 300-Ib. bbls.; 150-1b. bbls.; 100-lb. drums; 50-lb. drums; 25- 
Tb. drums; 10-lb. bags. 


The Arabol Mnfg. Co. 


Largest Paste and Gum Manufacturers in the World 
100 WILLIAM ST., NEW YORK 


Samples for Test on Request 


If you will put our brokerage service to the 
test, you will see why nearly 40 out of 100 
of our new customers are introduced to us 
by satisfied old customers. 
BatrimMore OrriceE: 433 EQUITABLE BUILDING 
Telephone, St. Paul 8451 


s ~ DIRECT PRIVATE WIRES 
New York Chicago Boston 
Pittsburgh Detroit Baltimore 


JONES & BAKER 


Members New York Carb slarket 


¢ 


Philadelphia 
Cleveland 


THIS MACHINE fills Mayonnaise, 
Salad Dressing, Mustard. 
Famous for its success in filling mustard—this 


machine handles even the heaviest kinds of may- 


onnaise and salad dressing equally as well. 


Fills accurate amounts—no variation. 
Fills cleanly. 

A solid pack. 

35 to 45 containers a minute. 


Quickly cleaned without taking anything 
apart. 


Get full information and the special price! 


CINCINNATI, OHIO. 


The Karl Kiefer Machine Co. 
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THE CANNING TRADE. 


INDIANA 
PULP 


FILLER 
A GALLON FILLER 
A machine as 


economical in cost 
asit is economical 
in saving product. 
eliminates 
three men from the 
payroll. Can be 
used with any type 
closing machine. 
Absolutely no 
waste of product. 


Will fill gallon cans 
as fast as closing 
machine will han- 
dle them. You need 
it in your plant. 
Write for circular 
and proposition. 


LANGSENKAMP 


INDIANAPOLIS 
U. S. A. 


FIDELITY 
CAN 
CO. 


W. E. WILSON, President 
BALTIMORE, MD. 


MANUFACTURERS OF 


PACKERS CANS 


+ 
SANITARY AND CAP HOLE ; 
5 GAL SQUARE PULP CANS 

FRICTION Top and WAX Top : 


Oyster CAN S 
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30 THE CANNING TRADE. 


- - Compact and 
Light Weight 


Strong and 
Resilient 


H&D Corrugated Fibre Boxes require very little 
storage space, for they a-e shipped to you flat. Assemb- 
ling them is very simple, quick operation for anyone. 
Furthermore, these light weight boxes materially reduce 
freight bills. 


H & D Containers have the strength and stamina to 
“stand up” under the countless jars and blows of ship- 
ing. Their truss-like wall structure cushions their con- 
tents against all impacts, affording perfect protection to 
light and heavy goods alike 


More than likely: a special H & D Container can be de- 
signed which will protect your goods perfectly—and reduce 
their shipping cost to a minimum. Send us one of your 
regular shipments, charges collect. Our service depart- 
ment will repack it in the manner which their experience 
and tests prove to be most efficient, and will return it to 
you, charges prepaid. There is no fee for this service, 
and it places you under no obligation. 


The Hinde & Dauch Paper Co. 


800 Water St., Sandusky, Ohio - 
Canadian Address. Toronto King St., Subway & Hanna Ave. 


CORRUGATED FIBRE BOXES 
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THE CANNING TRADE. 


PAOLI PECTIN. CANNERS ADHESIVES 
Condensed PROVEN PASTE NATIONALLY KNOWN 
‘ ‘PICK UP GUMS 
HOT CEMENT 
For all manufacturers of jams and jellies LAP END PASTES 
FOR MACHINE AND HAND LABELING 
Tomato Products Company Write For Prices 
Paoli, Indiana Continental Manufacturing Co. 
4619 GIRARD AVENUE PHILADELPHIA, PA. 
THE MORRAL 


CORN HUSKER 
Either SINGLE er DOUBLE 


THE MORRAL 
CORN CUTTER 
Either SINGLE or DOUBLE CUT 


Write for Prices and Further Particulars 


MORRAL 
OH 
Sole Agents for Canada 


GAMSE BUILDING 


PATENTEp 


CAMBRIDGE, N. Y. 


We are headquarters 
for the best of every- 
thing in 


used by Canners 
Everywhere 


LITHOGRAPHED 
i BALTIMORE.MD. : 


THE CANNING TRADE. 


For the manufacture of vinegar, cider, extracts, fruit, juices, etc., 


Complete Bottling Equipments 


Pumps for elevating and transferring. 
Filters for clarifying with a brilliant polish. 

Bottle Rinsers. 

Filling machines, all types and sizes. 

Belt and Roller Conveyors, for every need ofthe bottler. 


methods so as to get minimum production at maximum cost. 


Karl Kiefer Machine Co. 


Engineers who can show you how to equip your plant and use 
Cincinnati, Ohio 


»Should be! 


This machine tests cans for leaks in water un- 
der air-pressure, at the rate of 150 per minute. 


The back-plates have accurate screw-adjust=- 
ments, allowing the correction of rubber-leaks 
under water. 


The cans enter one side and are discharged 
at the other, making a centinuous run in the 
direction of the “Automatic Line.” The leaking 
cans are automatically discharged into a separ- 
ate chute, apart from the good cans. 


This machine pumps it’s own air, is under the 
iastant control of the attendant and may te 
easily changed fer a can of different size. 


Cameron Can Machinery Co. 
240 N. Ashland Avenue 


CHICAGO 
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THE CANNING TRADE. 


POSS 


CANS 


ATLANTIC CAN CO. 


COLE BALTIMORE, :-:-: MARYLAND. 
dent 
? 


Ams Double Seamers 


IF THE 


“Seal of Inspection”? 


Means Anything to You 


USE 
Max Ams Double Seamers 


THE MAX AMS MACHINE CO. 
101 Park Avenue New York City 


fast as good as our Double Seamers CHARLES M. AMS, President 
20 E. Jackson Boulevard 
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THE CANNING TRADE. 


IMPROVED STEEL PROCESS KETTLE 


Manufactured to hold 800, 1,000 and 1,200 2-lb. cans. Conceded 
to be the best; hundreds in use. Double thermometer pocket 
rivited to each kettle. Constructed so as to use either water, 
dry steam, or open bath process. 


Write us for quotations on: 


SQUARE FIVE GALLON 
PULP CANS 


107-135 lb. plate 
Plain or Enameled 
(Double Seamed ) 

Prompt or future deliveries. 


Thomas F. Lukens Company 


Distributors 


Also headquarters for Bar and Wire Solder, 


Superfine Soldering Flux, Soldering Cop- ZASTROW 

pers, Capping Steels, Can Lacquers, Solder 

Hemmed Caps Ete. Send for list. MACHINE co. 
1105 Fairmount Ave., PHILADELPHIA, PA. 1404-1410 


THAMES STREET 


Ww Sales Off BALTIMORE - MD. 
estern Sales ce: — 
Craig Brokerage Co. Merchants Bank Building ti 


Indianapolis, Indiana 


SSS 


THE “BLISS” NO. 81 DOUBLE SEAMER 


has proved, by more than four years successful 
operation, that it is a worthy addition to the well 


known line of “BLISS” Automatic Can Making 
Machinery. 


With this Double Seamer a speed of 165 cans per minute in the can shop and on solid goods, 
and from 80 to 130 cans per minute on liquid and semi-liquid goods may easily be obtained— 


thus making it possible to operate a line of can making machinery with but one double seamer 
in the line. 


The “‘BLISS’’ No. 81 Double Seamer is extremely simple to operate and has no small, delicate 
parts to get out of order. 


E. W. Bliss Company 


Main Offices: BROOKLYN, N. Y., U.S. A. 
American Factories: BROOKLYN, N. Y. and HASTINGS, MICH. 


SALES OFFICES 
el PITTSBURGH DETROIT, CLEVELAND, 
1857 ; BUFFALO, 8T. LOUIS, 
FOREIGN SALES OFFICES and FACTORIES 


1921 
LONDON, ENGLAND, Pocock Street, Blackfriars Road, S.E,  9-c PARIS, FRANCE, 100 Boulevard Victor-Hugo, St. Quen 
BERGER & CARTER COMPANY, Pacific Coast Representatives Los Angeles Portland San Francisco 
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Canadian Plant 
HUNTLEY MFG. CO., Ltd. 
Tilsonburg, Ont. 


P. O. Drawer 25 


THE CANNING TRADE. 


HUNTLEY MFG. CO. 


SILVER CREEK, N. Y. 


The economy of this machine 
is great. It washes, then scalds 
then cools and rinses, each by 
independent means. The econ- 
omy in conjunction with its 
efficiency explains its great 
popularity. We claim without 
reservation that no method or 
machine has ever been de- 
vised that will equal the 
MONITOR Thomas Wash- 
er and Scalder. 


SPECIAL AGENTS: 
A. K. ROBINS & CO. 


altimore, Md. 
BROWN, BOGGS CO., Ltd. 
Hamilton, Ont. 
BERGER & CARTER CO. 

Calif. 


San Franciscu, 


“We excel 


ns 


erit 


are the Hi 


‘Our Labels 
for Commercial Value. 


Stecher Lithographic ©. | 
Rochester, N-Y. 
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THE CANNING TRADE. 


PULP MACHINES AND PULP FINISHING MACHINES 


PULP AND CATSUP MAKERS 


We also manufacture a general line of canning machinery, such 
as pea graders, cranes, pineapple graters, pod pea hullers, paring 


machines for pears and peaches, pitting spoons. Friction Clutch 
Pullies, &c. 


The Sinclair-Scott Company 
Wells and Patapsco Streets RALTIMORE, MARYLAND 


Agents for Ontario—The Brown, Boggs Co., Hamilton Ontario 


Oo 


STEAM BOILERS 


To comply with all state laws 
HORIZONTAL RETURN TUBULAR BOILERS 


30 to 150 Horse Power 


PLAIN VERTICAL TUBULAL BOILER 


5 to 50 Horse Power 


THE GEM CITY BOILER COMPANY 


DAYTON, OHIO ESTABLISHED 1895 


SH 


An Ideal Viner FEEDER with Distributer 


On Every Viner is Economy 


¢ 
¢ 
No viner can do satisfactory work when its beaters 
are obliged to work on heavy mats or bunches of vines. 
Separation of the vines by the feeder is, therefore, 
essential to best results. 
Hamacheck Ideal Viner Feeders with distributer are 
the only feeders that thoroughly separate the vines. 
The savings effected, over the use of any other viner 
feeder, are so large that it is not unusual to hear pea 


packers say that Ideal Viner Feeders more than save 
their cost each season. 


Patented in U.S. 
Canadaand France 


OVER 1500 IN USE 


FRANK HAMACHECK, Kewaunee, Wisconsin 


Manufacturer of IDEAL VINERS, VINER FEEDERS and CHAIN ADJUSTERS 
ESTABLISHED 1880 


6 
| 
i 
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WHERE BUY 


——<the Machinery and Supplies you need and the Leading Houses that supply them. 


le Paring Machines. See Paring Machines. 
matic Canmaking Machinery. See Can- 
makers’ Machinery. 


BASKETS (wire), scalding, picking, etc. 
A. K. Robins & Co., Baltimore. 


BELTS, carrier, rubber, wire, etc. 
La Porte Mat & Mfg. Co., La Porte, Ind. 
Bean Cleaners. See Cleaning & Grading Mchy. 
Beans, Dried. See Pea and Bean Seed. 
Belting. See Power Plant Equipment. 
Berry Boxes. See Baskets, wood. 


BLANCHERS, vegetable and fruit. 
Ayars Machine — . Salem, N. 
Huntley Manfg. , Silver Creek, 
A. K. Robins i ” Baltimore. 


Blowers, pressure. See Pumps. 


BOILER COMPOUNDS. 
Jos. Dixon Crucible Co., Jersey City, ion J. 
Grasselli Chemical Co., Cleveland, 

BOILERS AND ENGINES, steam. 
H. W. Caldwell & Sons Co., Chicago. 
Edw. Renneburg & Sons Co., Sean. 
A. K. Robins & Co., Baltimor 
Bottle Capping Machines. og Bottlers’ Mehy. 
Bottle Caps. See Caps. 
Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers’ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLERS’ MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine "Cincinnati, oO. 


BOTTLERS’ SUPPLIE 
Karl Kiefer Machine Co., oO. 
Bottle Screw Caps. See Caps. 
Box Nailing Machines. 


BOXES, CRATES and Shooks, wood. 
Baltimore Box & Shook Co., Baltimore. 
Canton Box Co., Baltimore. 
H. D. Dreyer & Co., Baltimore. 
Embry Box Co., Louisville, Ky 
National Association of Box Mers., Chicago. 
Boxes, corrugated paper. See Corrugated 
Paper Products 
Boxing Machines, can. See Labeling Machines, 
can. 


BROKER 
Co., Chicago. 
J. M. Zoller Co., Baltimore, Md. 
Buckets and Pails, fiber. See Fiber Containers. 
Buckets and Pails, metal. See Enameled 
Buckets. 
Buckets, wood. See Cannery Supplies. 


BURNERS, oil gas, gasoline, etc. 
A. K. Robins & Co., Baltimore. 


BY-PRODUCTS, machinery. 
Edw. Renneburg & Sons Co., Baltimore. 
Brands. See Stencils. 
Cabbage Machinery. See Kraut Machinery. 
Can Conveyors. See Conveyors and Carriers. 


CAN COUNTERS. 
Ams Machine Co., Max, New York City. 
ng Machine Co., Salem 

Can Fillers. See Filling "Slachines. 


CANMAKERS’ MACHINERY 
Ams Machine Co., Max, ng i York City. 
E. W. Bliss Co., Brooklyn, N ¥. 
Cameron Can Mehy. Co., Chicago. 
E. J. Lewis, Middleport, 
John R. Mitchell Co., Baltimore. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 
Can Markers. See Stampers and Markers. 
Can Lacquers. See Lacquer Manufacturers. 


CANNERY SUPPLIES. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Zastrow Machine’ Co., Baltimor 
Canning Experts. See Consulting Experts. 


Can Openers. 
Can Stampers. See Stampers and Markers. 
Can Testers. See Canmakers’ Machinery. 
CAN-WASHING 
Morral Bros., Morral, O. 
Capping Machines, bottle. See Bottlers’ Mchy. 


Consult the advertisements for details. 


CANS, tin, all kinds. 
American Can Co., New York. 
Atlantic Can Co., Baltimore. 
W. W. Boyer & Co., Baltimore. 
Continental Can Co., Syracuse, N. Y. 
Fidelity Can Co., Baltimore. 
Can Co., ‘Cincinnati, oO. 

hos. F. Lukens Co., Philadelphia, Pa. 
Phelps Can Co., Baltimore. 
Southern Can Co., Baltimore. 
Whitaker-Glessner Co. 


Cans, fiber. See Fiber Containers. 


CAPPING MACHINES, soldering. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 


Capping Machines, colderless. See Closing 
Machines 


Capping Steels, soldering. See Cannery Supls. 


CARRIERS and Conveyors, gravity. 
Karl Kiefer Mach. Co., Cincinnati, O. 


Cartons. See Corrugated Paper Products. 

Catsup Machinery. For the preparatory work. 
See Pulp Mehy.; for bottling, see Bottlers’ 
Mehy. 

Chain Belt Conveyors. See Conveyors. 

Chain for elevating, conveying. See Convey- 
ors. 


Checks, employees’ time. See Stencils. 
Choppers, food, fruit, mincemeat, etc. 
Chutes, Gravity Spiral. See Carriers. 
Cider and Vinegar Makers’ Supplies. 


LEANER AND CLEANSER (Wyandotte). 
J. B. Ford Co., Wyandotte, Mich. 


— AND GRADING MACHINERY, 
ruit 

Huntley ae Co., Silver Creek, N. Y. 
—r rain Cleaner Co., Silver Creek. 


OLEANING & GRADING MAOHINERY, 
peas, bean, seed, etc. 
Huntley Mfg. Co., Silver Creek, N. Y. 
— rain Cleaner Co., Silver Creek, 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Cleaning and Washing Machines, bottle. See 
Bottlers’ Machinery. 
Cleaning Machines, can. 


Clocks, process time. 


See Washers. 
See Controllers. 


CLOSING MACHINES, open top cans. 

Ams Machine Co., Max, New eg City. 

E. W. Bliss Co., Brooklyn N. 

Can.eron Can Mchy Tu. 

Coated Nails. See Nails. 

Coils, copper. See Copper Coils. 

Condensed Milk Canning Machinery. See 
Milk Condensing Mchy. 


COLORS, Certified for foods. 
National Aniline & Chemical Co., New York. 
CONVEYORS & CARRIERS, canners. 
H. W. Caldwell & Son Co., Chicago. 
La Porte Mat & Mfg. —s La Porte, Ind 
Belt Co., Chicag 

K. Robins & 


COOKERS, continuous agitating. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 

Cookers’ retors. See Kettles, process. 
Cookers and Fillers, corn. See Corn Cooker- 


ers. 
Coolers, vegetable and fruit canners. 


COILS for tanks. 
F. H. Langsenkamp, Indianapolis. 
Copper Jacketed Kettles. See Kettles, copper. 


CORN COOKER-FILLERS. 
Ayars Machine Co., Salem, N. J. 
Morral Bros., Morral, Ohio. 

A. K. Robins & Co., Baltimore. 


CORN CUTTERS. 
Morral Bros., Ohio. 
A. R. Robins & Co., ‘Baltimore. 


CORN SHAKERS (in the can). 
Ayars Machine Co., Salem, N. J. 


CORN and SILKERBS. 
Huntley Mfg. Co., Silver Creek, 
3rain’ Cleaner Co., 


N 
Morral Bros., Morral, Ohio. 


Corn Mixers and Agitators. 
Fillers. 


Silver Creek, 
See Corn Cooker. 


CORRUGATED PAPER PRODUCTS. 
(Boxes, Bottle Wrappers, etc.) 
The Container Club, Chicago. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 
Stecher Litho. Co., Rochester, cS. 
U. & Pte -& Litho. Co., Norwood, Ohio. 
Counters. See Can Counters. 
Countershafts. See Speed Regulating Devices. 
CRANES and carrying machines. 
A. K. Robins & Co., Baltimore. 
Sinclair-Seott Co., Baltimore. 
Zastrow Machine Co., Baltimore. 
CRATES, Iron Process. 
Edw. Renneburg & Sons Co., Baltimore. 


A. K. Robins & Co., Baltimore. 
Zastrow Machine Co., Baltimore. 


Cutters, corn. See Corn Cutters. 

Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mchy 
Dating Machines. See Stampers and Markers. 


PECORATED TIN (for Cans, Caps, etc.). 
American Can Co., New York. 
Southern Can Co., Baltimore. 


Dies, can. See Canmakers’ Mchy. 
DISTRIBUTING SYSTEMS, corn. 

H. W. Caldwell & Son Co., Chicago. 
Double-Seaming Machines. See Closing Mchs. 


DRYERS, drying machinery. 
Edw. Renneburg & Sons Co., Baltimore. 


ELEVATORS, Warehouse. 
Kmployees’ Time Checks. See Stencils. 


ENAMELED BUCKETS, PAILS, etc. 
A. K. Robins & Co., Baltimore. 
Engines, Steam. See Boilers and Engines. 
kettles. See Tanks, glass- 
ned. 


EVAPORATING MACHINERY. 
Edw. Renneburg & Sons Co., Baltimore. 


EXHAUST BOXES. 


Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Factory Stools. See Stool 


Factory Supplies. See CGamaees Supplies. 
Farming Machinery. 
Fertilizers. 


FIBRE CONTAINERS for food (not her- 
metically sealed). 
American Can Co., New Yor 
Continental Can Co., Inc., ikaie, Chicago. 
The Container Club; Chicago. 


Hinde & Dauch Paper Co., Sandusky, Ohio. 


FIBRE PRODUCTS, boxes, boxboard, etc. 


Hinde & Dauch Paper Co., Seater Ohio. 
—— and Cookers. See Gooker- 


Fillers. 
Filling Machines, bottles. See Bottlers’ Mchy. 


FILLING MACHINES, can. 
Anderson- Mfg. ‘Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. 
Huntley Mfg. Co., Silver Creek, N. 
Karl Kiefer Machine Co., ‘Ohio. 
Morral Bros., Morral, Ohio. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
— Machine, syrup. See Syruping Ma- 

chines. 


FINISHING MACHINES, catsup, etc. 
ry Indianapolis. 

K. Robins Co., Baltimore. 
Sinelaine Scott Co., 

FLUX, soldering. 
Grasselli Chemical Co., Cleveland, Ohio. 
Food Choppers. See Choppers. 
Friction Top Cans. See Cans, tin. 
Fruit Graders. See Cleaning and Grading 


Mchy., fruit. 

Fruit Parers. See Paring Machines. 
FRUIT PITTERS and seeders 

Huntley Mfg. Co., Silver Creek, Niuy 

Fruit Presses. See Cider Makers’ Mehr. 

Gasoline Firepots. See Cannery Supp 


Baltimore. 


See Power Plant 


Gauges, pressure, time, etc. 
Equipment. 


: 
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GEARS, silent. 
H. W. Caldwell & Son Co., Chicago. 


GENERAL AGENTS for Machinery Mfrs. 
A. K. Robins & Co., Baltimore. 
Generators, electric. See motors. 
Glass-lined Tanks. See Tanks, glass-lined. 
Governors, steam. See Power Plant Equip. 
Grading Mches. See Cleaning and Gr’d’ § Mehy. 
Gravity Carriers. See Carriers and Con- 
veyors. 
Green Corn Huskers. See Corn Huskers. 
Pea See Cleaning and Grad- 
ng Mc 
Hoisting aon | “Carrying Mches. See Cranes. 
Hominy Making Machinery 
Hullers Viners. See Pea ‘Hullers. 
Huskers and Silkers. See Corn Huskers. 
Hydrometers (for determining the Density 
Brines, etc.) See Cannery 
up 
Ink, See Stencils. 


INSURANCE, canner: 
Canners’ Exchange, 
Chicago. 
Jacketed Kettles. 


‘8’. 
Lansing B. Warner. 


See Kettles, copper. 


JACKETED PANS, steam. 
F. H. Langsenkamp, Indianapolis, Ind. 
Emil Schaefer, Philadelphia, Pa. 
Jars, fruit. See Glass Bottles, etc. 
Juice Pumps. See Pumps. 
Kerosene Oil Burners. See Burners. 
Ketchup Fillers. See Bottlers’ Mchy. 


KETTLES, copper, plain or jacketed. 
F. H. Langsenkamp, Ind. 


Kettles, enameled. See Tanks, glass-lined. 


KETTLES, proces 
Ayars Machine Co., Salem, N — 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Balt: timore. 
Zastrow Mchy. Co., Baltimore. 


KNIVES, miscellaneo 
A. K. Robins & Co., Baltimore. 


KRAUT MACHINERY. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 


ABEL Manufacturers. 
Calvert Lithograph Co., Detroit. 
+ Gamse & Co., Baltimore. 
J. Kittredge ’& Co., Chicago. 
& Doeller Co., 
Stecher Litho. Co., Rochester, 
U. S. Printing & Litho. Co., Norwood, Ohio. 


MACHINES, 
Fred. Knapp Co., Westminster, Md. 
Mortal Bros., orral, Ohio. 


LABORATORIES for analysis of goods, etc. 
National Canners Asso., Washington, D. C. 


Markers, can. See Stampers and Markers. 
Marking Ink, pots, etc. See Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery. 

Meat Choppers. See Choppers. 


MILK CONDENSING & CANNING MCHY. 
Ayars Machine Co., Salem, N. J. 
H. R. Stickney, Portland, Me. 


MILL SUPPLIES Pulleys Ete. 
H. W. Caldwell & Sons Co., w"Culcago. 
Molasses Filling Machines. See Filling Ma- 
chines. 


Nailing Machines. See Box Nailing Machines. 


OYSTER CANNERS’ MACHINE 
Edw. Renneburg & — Co., Baltimore. 
Packers’ Cans. Sa 
Pails, tubs, etc., Fibre Containers. 


PAINT 
Jos. Dixon Crucible Co., Jersey City, N. J. 
Paper Boxes. See Corrugated Paper Products. 
—— Cans and Containers. See Fibre Con- 
ers. 
Paring Knives. See Knives. 


PARING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PASTE, canners 
Arabol Mfg. Co., New York City. 
Mfg. Co., Philadelphia. 
F. H. Knapp Co., Westminster, Md. 
Western Paste and Gum Co., Chicago. 


PEA and BEAN SEED. 
Leonard Seed Co., Chicago. 
J. B. Rice Seed Co., Cambridge, N. Y, 


PEA CANNERS’ MACHINERY 
Anderson-Barngrover Mfg. Con San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 
neste Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 


Pea Harvesters. See Farming Machinery. 


Pea Hullers and Viners. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


Pea Vine Feeders. 
Chisholm Scott Co.. Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


PEELING KNIVES. 
A. K. Robins & Co., Baltimore. 


Peach and Cherry Pitters. See Fruit Pitters. 


PEELING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PEELING TABLES, continuous. 
Anderson-Barngrover Mfg. Co., san Jose, Cal. 
Ayars Machine Co., Salem, N. 

Link-Belt Co., Chicago. 
A. K. Robins & Co., Baltimore. 
Perforated Sheet Metal. See Sieves and 
Screens. 
Picking Boxes. Baskets, etc. See Baskets. 
Belts and Tables. See Pea Canners’ 
Mchy. 


MACHINERY. 
J. Lewis, Middleport, N. Y. 
Pa R. Mitchell Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Platform and Wagon Scales. See Scales. 
Picking Belts and Tables. See Pea Canners’. 


W. Caldwell & Son Co., Chic 
Dixon Crucible Co., City, N. J. 
Link-Belt Co., Chicago. 
Power Presses. See Canmakers’ Machinery. 
Power Transmission Mchy. See Power Plant 

Equipment. 

PRESERVERS’ MACHI 
Karl Kiefer Machine Co., Cincinnati, 


PULP MACHINERY. 
H. Langsenkamp, Indianapolis. 
K. Robins & Co.. Baltimore. 
Seott Co., Baltimore. 


PUMPS, air, water, brine, syrup. 
Ams Machine Co., Max, New York City. 
Regulators for Cookers. etc. See Controllers. 
Retort Crates. See Kettles, process. 
Retorts, steam. See Kettles, process. 
Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). See Cannery 

Supplies. 


ALT, canners. 
Colonial Salt Co., Chicago; Akron, O.; Buffalo. 


Sanitary Cleaner and Cleaner. See Cleaning 
Compounds. 

Sanitary ——_ top) cans. See Cans. 

Sardine Knives and Scissors. See Knives. 


SCALDERS, tomato, etc. 
Anderson-Barngrover Mfg. Co.. San Jose, Cal. 
Ayars Machine Co., Salem. N. J. 

Huntley Mfg. Co., Silver Creek. N. Y. 
Edw. Renneburg ’& Sons Co.. Baltimore. 
A. K. Robins & Co., Baltimore. 


Scalding and Picking Baskets. 

Serap Railing Press. 

Screw Caps, bottle. See Caps 

Sealing Machines, bottle. See Mehy. 

Sealing Machines, sanitary cans. See Closing 
Machines. 


See Baskets. 


SEEDS, canners’, all 
Leonard Seed Co., 
J. B. Rice Seed Co., 


Separators. See Pea Canning Mchy. 


SHEET METAL WORKING MACHINERY. 
Cameron Can Mchy. Co., Chicago. Ill. 


Shooks. See Boxes, Crates, etc. 


SIEVES AND SCR 
Huntley Mfg. Co., Creek, 


Sinclair-Scott Co., Baltimore. 


SILKING MACHINES, 
Huntley Mfg. Co., Silver Greek, N. Y. 
some. fruit and vegetable. See Corers and 
cers. 


SOLDER. 
Thos. F. Lukens Co., Philadelphia, Pa. 
Sorters, pea. See Cleaning & Grading Mchy. 
SPEED REGULATING DEVICES (for Ma- 
chines, belt drives, etc.). 
Sinclair Scott & Co.. Baltimore. 
Huntley Mfg. Co., Silver Creek, N. 


WHERE TO BUY—Continued 


STAMPERS AND MARKEBS, 
Ams Machine Co., Max, New York City. 
Steam Cookers, continuous. See Cookers. 
Steam Jacketed Kettles. See Kettles. 


Steam Pipe Covering. See Boiler and Pipe 
Covering. 


Steam Retorts. See Kettles, process. 


STEEL STOOLS, CHAIRS, Etc. 
STENCILS, marking pots and brushes, brass 
checks, rubber and steel type, burning 


brands, etc. 
A. K. Robins & Co., Baltimore. 


STIRRERS FOR KETTLES. 
F. H. Langsenkamp, Indianapolis. 


STRING “gna MACHINERY. 
Huntley — , Silver Creek, N. Y. 
Invincible Grain’ on, Co., Sliver Creek. 
E. J. Lewis, Middleport, N. Y. 
A. K. Robins & Co., PRaitimore. 


meine room, line shaft, etc. See 
ower Plant Equipment. 

Supply House and General Agents. See Gen- 

eral Agents. 
Switchboards. See Electrical Appliances. 
SYRUPING MACHINE. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. Z. 
A. K. Robins & Co., Baltimore. 
come Testers (saccharometers): See Micro- 
opic Apparatus. 
Tables, viking. See Pea Canners’ Mchy. 


METAL. 
H. Indianapolis. 
Co., Baltimore, Md. 


TANKS, glass lined 
F. H. Langsenkamp, ne. Ind. 


TANKS, WOOD 

W. E. Caldwell Ky. 

Temperature Gauges. See Recording Instru- 
ments. 

Temperature Regulating Apparatus. See Con- 
trollers. 

Testers, can. See Canmakers’ Mchy. 

Ticket Punches. See Stencils. 

Time Controllers, process. See Controllers. 

Tin Lithographing. See Decorated Tin. 


TIN PLATE, canmakers 
Carnahan Tin-Plate and Sheet Co., Canton, 0. 


Tipping Machines. See Capping Machines. 


TOMATO CANNING MACHINER 
Anderson-Barngrover Mfg. Co., San an Cal. 
Ayars Machine Co., Salem, N. Zz 
Huntley Mfg. Co., Silver Creek, N. Y. 
Belt Chicag 
A. Robins & Co., 

Samay Seed. See Seeds. 


TOMATO WASHER: 
Machine Co., Salem, N. J. 

K. Robins & Co., Baltimore. 
Suaneaae Boiler Works, Marion, Ind. 


Transmission Machinery. See Power Plant 
Equipment. 

Trucks, Platform, etc. See Factory Trucks. 

Tumblers, glass. See Glass Bottles, etc. 

Turbines. See Electrical Machinery. 

—— Speed Countershafts. See Speed Reg- 
ulators. 


VALVES. 
H. W. Caldwell & Sons Co., Chicago. 
Vegetable Corers, etc. See Corers and ous 
Vegetable Parers. See Paring Machines 
Viner Feeders. See Viners and Hullers. 


S AND HULLERS. 
Scott Co., Columbus, O. 
Frank Hamachek, Wis. 
Warehouses. See 8S 
Washers, bottle. See. Bottiers’ Machiner 
Washers and scalders, fruit, etc. See Scalders. 


WASHERS, can and jar. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. 2: 

A. K. Robins & Co., Baltimore. 

Washing and Scalding Baskets. See Baskets. 

Windmills and Water Supply Systems. 
Tanks, wood. 

Wiping Machines, can. See ~_eaemeeal Meby. 

Wire Bound Boxes. See Boxe 

Wire Scalding Bask 

Wrappers, paper. Paper 
Products. 

Wrapping Machines, can. See Sete Mchs. 

WYANDOTTE—Sanitary Clean 
J. B. Ford Co., Wyandotte, Mich. 
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THE CANNING TRADE 


+ Evaporated and Condensed Milk CANS Fruit and Vegetable CANS Oyster and Shrimp CANS : 

3 

: To Insure Combined : 

Deliveries Capacity 
to Customers Over 

; FACTORIES yy PER ANNUM 

ADDRES 

: PHELPS CAN COMPANY 

: Foot of Lawrence Street, Baltimore, Md. Plants at: ow. va. Otte, 

> 


When Experience has Shown You 


The Expense of Mediocre Seed— 


Come stop the leak 


Leonard Seed Company 
Chicago 


& 
i 
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CONTINENTAL 


COMPANY 


¢ 
> 
> 
INC. 
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SUBSCRIPTION: 


THE CANN. 


Entered as second class matter at the Post Office at Baitimore, Md. under Act of March 3. 1879. 
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D FOOD A UTHORITY OF THE WORLD Canada. $4.00 per year 


Foreign $5.00 per year 
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THE CANNING TRADE. 


The Wheeling Sanitary Can 
Closed with the 


WHEELING No. 100 MACHINE 
| Is the 
PERFECT CONTAINER 


WHEELING CAN DEPARTMENT 


WHITAKER-GLESSNER CO. Wheeling, West Virginia 


CHICAGO OFFICE INDIANAPOLIS OFFICE COLUMBUS, O., OFFICE 
1966 Conway Building Transportation Building Columbia Building 


SHS SHS SS 


CANNED FOODS, CANS, 
BOXES, PACKERS’ SUPPLIES, BROKERS 


205-206-207 Phoenix Bidg. 
PAUL 1140 4454 BALTIMORE, MD. 


DOUBLE PINEAPPLE GRATER 


(WITH HOPPER REMOVED) 


i M. ZOLLER & CoO., INC. 


Year 1921-1922 

President , John R. Baines. 

Vice-Pres ident W..H. Killian.. 

Treasurer. Leander Langrall 

Secretary. William F. Assau. 

COMMITTEES 

Executive Committee. Benj. Hamburger, Chas. G. 
Summers, Jr., H. Steel 

Arbitration Committee. C. J. Schenkel, Frank A. Curry, 
T. Preston Webster, Wm. 


POSS 


CANNED GOODS EXCHANGE 


Grecht, Norval E. Byrd. 
Committee on Commerce, D. H. Stevenson, BH. 
Jones, C. F. Butterfield, E. F. 
Thomas, J. O. Langrall. 
Committee on Legislation. E. C. White, Geo. T. Phillips, 
Geo. N. Numsen, John S. Gibbs, 


: MADE BY THE 
Thos. L. North. 

Committee on Claims. Fred. W. Wagner, Leroy Lan- 
Schall, Jos. M. Zoller. 

+ 

¢ 


JOHN R. MITCHELL CO. 


grall, R. S.Rightson, John W. Foot of Washington St 

Hospitality Committee. W. E. Lamble, H. W. Krebs, se 

- Robt. A. Sindall, Robt. <A. BALTIMORE MD. 
Rouse, Jas. F. Cole. 

Brokers’ Committe F. A.Torsch, Herbert C. Rob- 
erts, J. A. Killian 

Committee on Agriculture. William Silver,H.P.Strasbaugh, 
Albert T. Myer, Jos.N. Shriver, 
Samuel J. Ady. 

Counsel. Eli Frank. 

Chemist, Chas. Glaser. 


The large-tooth saws. on the upper spindles, coarse grin1 the fruit 

waich passes down to the fine saws on the tw» lower spindles, from 
there it falls into a tub under the machine. Machine is well braced 
and the workmanship is of the best; gears are cut from the solid, 
and saws are milled from solid blanks which giv.+ 4 cutting edge 
to two sides of the tooth. Hopper and discharge shoots a‘e lined 
with white pine. 
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THE CANNING TRADE. 


Shipments 


Canners who have put off buying new equip- 
ment had better act quick. 


This is the most critical year in the history of 
the canning industry. It is the year when the 
cost of canning must be forced down to the 
lowest possible sum. 


Haven’t you some machine you ,would not 
think of running if times were booming? Why 
chance running them when you must produce 
cheaply ? 


We have a limited number of Peerless Machines 
ready for immediate shipment: 


Peerless Exhausters that will raise the temper- 
ature in your cans to the same degree and use 


Peerless Exhauster 
will pay for itself 
by preventing 
swells and spring- 
ers. 

only half the volume of the steam you now 

consume in exhausting. 

Peerless Syrupers that pay their purchase 

price every season through the syrup they save. 

Peerless Huskers equipped with the new Peer- 

less Butting Device that saves enough corn to 

pay the wages of the husker operator. 

Peerless Corn Washers that pay for them- 

selves through the saving in wages of inspec- 

tors and by saving corn. 

Peerless Tomato Washers for washing toma- 

toes and all kinds of fruit. These machines will 

cut your costs and improve your quality. 

These are the machines you need to come out 

ahead in the 1921 canning season. 


Peerless Husker Company 
519 Cornwall Avenue 3 Buffalo, N. Y. 


Peerless Exhauster 


Huskers Corn Washers Mixer-Silkers Syrupers and Briners Tomato Washers 
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THE CANNING TRADE. 


The Chisholm-Scott Company 
New String Bean Snipping Machine 


LEWIS CUTTER 


FOR 
Beans, Okra, Celery, Rhubarb 


After scveral years experimenting we have 
developed a successful String Bean Snipping 
Machine. 


These machines will be in operation this , 


season in Wisconsin, Michigan, NewYork 
and Maryland, and we shall be glad to have 
those interested for 1922, see them in actu- 
al operation. 


Any information about the machines can be 
had upon applibation to the main office of 
the Company at 7] East State Street, 
Ohio. 


Attention, Mr. Canner:—If your cutter does not cut old 
and stringy beans clean, then you should have a Lewis 
Cutter, which cuts perfectly. 


We also build: Pineapple Peelers, Corers, Sizers and Slicers, Power 
Can Testers for any size cans, up to 5 gallon Oil Cans. 


LEWIS 
Middleport, N. Y. 


For informatior, write the 


CHISHOLM-SCOTT CO. 


71 East State Street COLUMBUS, OHIO 


SLAYSMAN & COMPANY 


Automatic Can Making Machinery 
BALTIMORE, MD. 


H. D. DREYER & CO.,, Inc. 


MANUPACTURERS 


BOXES and BOX SHOOKS for the CANNER 


ALICBANNA AND SPRING STREETS, BALTIMORE 


LaP PASTES Pick-up 


Se FOR LABELING MACHINES 
WESTERN TINSTIC 
Sein of FOR SPOT LABELING ON CANS 

MANUFACTURED BY 


WESTERN PASTE & GUM CO. 27! SouthThroop st.. 


CHICAGO ILLINOIS. 
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THE CANNING TRADE. 


Sufficient Reasons 


N ever increasing number of Can Consumers are 

realizing the complete satisfaction of their con- 
nection with us for these reasons: We are a con- 
cern of adequate size so any fear from lack of re- 
sponsibility can be eliminated—yet small enough 
for our officials to render that personal service 
which every buyer knows means quick and satis- 


factory action without the delays incident to ab- 
sentee ownership. 


SOUTHERN CAN COMPANY 
Baltimore - - - Maryland 


CANTON BOX COMPANY HIGHEST QUALITY 
2501 to 2515 Boston St. Baltimore, Md. ie 
PACKING BOXES Chili Sauce 
Made up or in Shooks. Cargo or Carload, Toma to Ca tsup 


Whole Tomato Puree 


ae Greenabaum Bros., Inc. 


Canned Goods Cases ; DELAWARE 
901 S. CAROLINE STREET BALTIMORE, MD. ee, 


The Baltimore Box and Shook Company 


YOU DO NOT EXPERIMENT WHEN 
YOU USE THIS FLUX. 
THE STANDARD FOR TWENTY YEARS. 


MADE FROM BEST RAW MATERIALS 
UNDER PROPER FORMULA. 
QUALITY ALWAYS THE SAME. 


— MANUFACTURED ONLY BY — 


THE GRASSELLI CHEMICAL 


MAIN OFFICE CLEVELAND, OHIO 


FOR SALE AT FOLLOWING BRANCHES AND AGENOIES 
New York Boston, Mass. 8. 8on THE GRASS8ELLI CHEMICAL CO., LTD. 
Cincinnatti, Ohio Chicago, 8t. Paul, n. more Toronto. Ont. Montreal. Que. 
Birmingham, Ala. St. Louis, Mo. Philadelphia, Pa. C. W. Pike Company 


Detroit, Mich. New Orleans, La. Pittsburgh. Pa. ‘San Francisco Hamilton Ont. 


ee Eureka Soldering Flux “= 
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6 THE CANNING TRADE. 


YOUR OPERATING COSTS 
increase your margin profits. 


This is being done by about 1575 Canneries whose Fire Insurance is carried 


under this cooperative plan. They are making an average yearly saving of 
$6.40 per thousand of Insurance carried. 


They have demonstrated by actual experience the absolute dependability of the 
protection under their policies, and the value and efficiency of the specialized service 


and expert insurance advice furnished. 


CANNERS EXCHANGE SUBSCRIBERS 
AT 


WARNER INTER-INSURANCE BUREAU 


issues policies backed by about twice the amount of available cash assets per million 
of Insurante, of the average insurance companies. With these ample funds on hand, 


and with no outside interests to protect, these Canners are assured of prompt adjust- 


ments of every fire loss. 


Under present conditions, no Canner of good standing can afford to assume even a 
, part of this risk of fire loss, and jeapordize his bueiness future, when this economical 
form of allied protection is available. Check your values and place your Insurance 


where you can obtain about 409 more protection for the same cost. 


104 So. Michigan Avenue Chicago, Illinois 


Officially endorsed by National Canners Association 


Write Lansing B. Warner, Incorporated 
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Pack an Embry-4-One with jars, jumpers or 
jay bird’s eggs and they’ll be right there at 
the con+ignee’s door—sure as taxes—safe and 
tidy. 

Whether they’re sent to Borneo, Bolivia or 
Boston—distance holds no horrors for the 
boxes with the steel ribs. 


They stand the gaff of roughest treatment 
and come up smiling for more. 


There’s no guesswork about shipping in Km- 
bry-4-Ones. They’re steel-wire bound to carry 
your goods to the end oi the journey in tip top 
condition. 

That’s because of their scientific construc- 
tion. Practically twice as strong as the cum- 
bersome, old fashioned kind because their 
strength is measured in terms of tough, steel 
wire. 

Then, too, they’re lighter, more easily han- 
dled and, because knocked down, they save 
floor space. 

Get your order in the mail now for your lot 
of Embry-4-Ones. We make them to meet 
exact requirements. Embry Box Company, 
Incorporated, Louisvill, Ky. 


THE CANNING TRADE. 


RENNEBURG’S 


Improved Process Steel Kettle 


Equipped with all the latest im- 
provements. Strongly and ac- 
curately made. Has been used for 
years with perfect satisfaction. 


PROCESS 
KETTLE 


Edw. Renneburg 
& Sons Company 


OFFICE: 
2639 Besten Street 
WORKS: 
Atlantic Wharf, Boston Street and 
Lakewood Avenue 


BALTIMORE MD 
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troughs black or galvanized 


APRON CONVEYORS with detachable or roller 
chain fitted with wood or stee! slats. 


Come to Headquarters 
for Your 
Color Printing 


Buy your color-printing where sell- 
ing needs have been studied for fifty 
years and more. Here color is made BELT CONVEYOR MATERIAL cast iron, steel or 
to work for the balance-in-bank—be- wood rolls, bearings, pulleys, driving machinery. 
cause it is applied in a way that pro- 
motes selling activity. Good design 
and fine workmanship put invitation 
to buy into our kind of 


CALDWELL “HELICOID” SCREW CONVEYORS 

3 in. to I6 in. diameter, black or galvanized. Steel 


4 

4 

4q 

4 

4 
ELEVATORS, boots, casings, buckets, belting. § 
4 

4 

4 
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CHAIN standard sizes detachable malleable chain 


LABELS, POSTERS carried in stock. 
WINDOW DISPLAYS ! 


The size of your order doesn’t mat- 
ter. Large runs and small are both 
welcome and receive the same kind of 
care. Brilliant tones, satiny finish, 
uniform appearance and full money 
value are characteristic of the color- 
printing we do. Inquiries get prompt 
attention. 


A complete line of ELEVATING, CONVEYING and 
POWER TRANSMITTING MACHINERY. 


THE UNITED STATES PRINTING 
AND LITHOGRAPH COMPANY 
Baltimore, 439 Cross Street 
Cincinnati, 55 Beech Street 


H. W. CALDWELL & SON CO. 


CHICAGO: 17th & WESTERN AVENUE 
NEW YORK: 50 CHURCH STREET 
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THE CANNING TRADE. 


“YOU NBED A KNAPP” 


Lower Qperatinc (CosTs—|ncrease Your Prorits 


“THE LABELER SUPREME” 


\o 


THE KNAPP METHOD of Labeling, 
Wrapping and Boxing will do both for you. 


ALL OVER THE WORLD for more than 
Twenty Five Years KNAPP LABELING - WRAP- 
PING and BOXING MACHINES have stood the 
most exacting tests SUCCESSFULLY—Today our 
Machines hold FIRST PLACE wherever RAPID— 
ACCURATE—NEAT Labeling - Wrapping and 
Boxing work is done. 


WRITE FOR CATALOGUE AND PRICES OF OUR 


LATEST - IMPROVED MACHINES 


THE FRED. H. KNAPP CO. 


WESTMINSTER, MD. 


Stevenson Automatic Lock Seam 
Body Forming Machine 


This machine is adapted for Form- 
ing, Locking and Soldering the 
bodies of either round, square or ir- 
regular cans, and is furnished with 
soldering attachment for soldering 
the bodies, or without soldering at- 
tachnent, also with or without notch- 
ing attachment for dry products. 


The body blanks can be fed by hand 
to the machine, or it can be equip- 
ped with a feeding attachment. 


The machine is easy of adjustment, 
and can be quickly changed for 
various size cans; is constructed of 
the very best workmanship and ma- 
terial, and is of the latest design, 
and improved mechanical con- 
struction. 


Prices and full information on — 
application. 


We Make the Following Sizes: 
a4 to4%in. Diam. Length 5% in. 


STEVENSON & CO., Inc. 


pie 601-7 S. Caroline St. 
‘Patents Applied jor’ BALTIMORE, MD. 
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Stre 
rengt 
Corrugated and solid fibre shipping 
boxes packed wih 24 No. 3 ems Toma- 
toes, weighing 61 lbs each stacked to the 
roof, nineteen high. on the cobblestone 
floor of the U. S. Quartermaster’s ware- 
house at Antwern, Belgium. After be- 
ing loaded at Baltimore, Md., and un- 
dergoing transfer and handling at Locust 
Point, Md., Jersey City, Brooklyn, Bor- 


deaux, France, “assens Bordeaux Yards, 
apdjAntwerp, checked 


98.2% O. K. 


The bottom box of the completed pile is 
supporting a load of 1,098 poends. 
Fibre Boxes 


take uo 17% less room, reduce freight 10% ac- 
count lighter weight, save 10% to 15% in 


Write for particulars 
THE CONTAINER CLUB 


Association 608 So 
Seild Fiure Dearborn 


Manufacturers Chicago 
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THE CANNING TRADE. 


CALVERT LITHOGRAPHING CO. 


“THE MODEL SHOP” 


DESIGNERS AND MANUFACTURERS 


LABELS AND CARTONS 


-Cuicaco. DETROIT, MICH. Omaua, NEB. 


Are You Prepared 
TO TURN OUT 


Quality 


Economy Syrupers supplied with or 
with out Automatic Disc Feed AND 


Quantity Pack? 


THE VARIETY OF PRODUCTS PUT UPIN CANS 
THAT OUR PREPARATION AND COOK 
a: ROOM MACHINERY CAN HANDLE 
Continuous Variable Discharge Cookers WILL SURPRISE YOU 
DISC-EXHAUST BOXES aud Complete Lines of FRUIT, VEGETABLE and FISH CANNING. MACHINERY 
Ask a Representative to Call 


ANDERSON-BARNGROVER MFG. CO. 


SAN JOSE, CALIFORNIA 


General Eastern Representative: S. O. RANDALL’S SONS, Baltimore, Md. For Utah. Idaho, Colorado, and Wyoming 
CRAMER-KAY MACHINERY CO., Salt Lake City, Utah. H. S. GRAY CO., Honolulu, T. H., Hawaiian toler’ 
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THE CANNING TRADE. 


THE 


SIMPSON & DOELLER CO., 


BALTIMORE, MD. 


CANNING PROBLEMS 


When the canned product loses its flavor, when its color is poor, when it lacks that rich whole- 
someness you felt assured it would have. you can be sure that these results are traceable to those causes of 
insanitation all the more dangerous beeause thep are invisible to the eye. 


That many of these preventable sources of poor quality can be entirely eliminated by the safe 
wholesome, sanitary cleanliness which follows the use of 


is proved by the thousands of Canners who never neglect the protection this cleane, 


provides to their canning processes. 


ae eee Wyandotte Sanitary Cleaner and Cleanser has a natural cleansing and purifying 


action which quickly convinces the user of its distinctive efficiency and when he knows 
how harmless it is to use and how exactly it meets his needs he is srtisfied to remain a 
constant user of this unusual product. 


Order from your supply house. 


iW EVERY PACKAGE 


It cleans clean. 


The J. B. Ford Co. Sole Manufacturers Wyandotte, Mich. 
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